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This is an autoethnographic account, utilising prior publications, of my role in positioning 
food as a critical ingredient in Ireland’s tourism policy and strategy since 2009. As the 
architect and instigator of this project, my priorities were threefold: first, working from 
the ground up identifying local activists across the food tourism landscape to create an 
active and vibrant network; second, providing thought leadership for food tourism; and 
third, encouraging and funding others to conduct and disseminate similar research. I have 
chosen six book chapters, published as a result of my advocacy strategy, for this PhD by 
prior publication. They are a series of real-time reflections and reactions as food tourism 
developed in Ireland during the period 2009-2018. The publications demonstrate that 
there has been a consistency of approach based on a deep knowledge of, and familiarity 
with, the public service environment in which I was operating. Throughout this 
overarching critical document, I contend that the value of the publications is that they are 
a unique long-term case study of the practice and development of Food Tourism in a 
specific destination by a practitioner bureaucrat over ten years, and that they make a 
valuable theoretical contribution by tracking the evolution of shifts in perceptions, or 
‘turns’, thus increasing the likelihood of paradigm change. Furthermore, I will show that 
the publications were very much in step with, and, in relation to the literature on food 
tourism in Ireland, ahead of, the wider discourse in the tourism literature. I will also show 
that the literature on food tourism and tourism policy in Ireland appears to be largely 
silent, and therefore a gap exists. My publications have populated this gap since 2014, by 
arguing for the importance of food in tourism, by showing that the proportion of food 
tourists is relatively small, by establishing that food is a motivator of satisfaction not of 
travel, and by demonstrating the importance of policy as relationship building. 
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The theoretical contribution to knowledge comes not only from the publications, but also 
from my participant observer context combined with the autoethnographic methodology 
I have employed. The methodology has facilitated a much broader consideration of the 
research in my publications by adding context, perspective, insight, and reflection, thus 
providing new meaning and understanding of food tourism policy development and 
implementation from a public administration perspective. Specifically, I have found that 
my research paradigm and autoethnographic methodology demanded a re-evaluation of 
the knowledge known by me (through practice, experience, reading, networking, etc. over 
a long period of time), and my opinions, as a result of that experience. I had to reconsider 
where I fitted in the space between the worlds of food, tourism, and State tourism 
development. This reconceptualisation of a previously unappreciated space is a key 
contribution to the advancement of food tourism, not only for academics and researchers 
as a conceptualisation and theoretical contribution to assist further research, but also as 
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 I have spent forty years studying, working, observing, and participating in the 
tourism and hospitality industries1 in a range of stakeholder roles: as a student, employee, 
employer, business owner, lecturer, and public servant, largely in Ireland. The latter half 
of that period has been with State agencies as a senior manager, specialising in hospitality 
and tourism skills development and in food tourism, where I devised and implemented 
national strategy, governed by contemporaneous government policy. This is an unusual 
nexus, in the sense of a nexus being an important connection where disparate components 
of a system come together or intersect. Furthermore, those components are subject to 
dynamic international and domestic influences (such as economic booms or recessions), 
as well as the contemporary reactions of the State, business, and society. Over a period 
of ten years, I instigated a series of actions to develop food tourism from within the 
National Tourism Development Authority, known as Fáilte Ireland, and became the 
architect of the development of food tourism, not only within the public service, but also 
in the hospitality and tourism industries in Ireland. 
 Throughout this period, such was my conviction that food in tourism (rather than 
food tourism) is a viable and sustainable resource for Ireland, that I was an active advocate 
and campaigner. A significant part of my advocacy was to demonstrate, and share, my 
journey of learning and reflection in relation to raising awareness of the importance of 
the relationship between food and tourism in a formal, disciplined and academically 
robust manner. The dissemination medium most readily available to me was through 
academic conferences, which, in turn, led to invitations to contribute to publications, 
 
 
1Note that I am following Leiper (2008) in the use of the term ‘tourism industries’, rather than the usual 
‘tourism industry’, as it best represents the reality of the activity, although it is not favoured by many, 
particularly the NGO’s and the public sector, given the granularity it suggests. 
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some of which form part of this document. My intention was, that by engaging in such 
activities, the process would not only inform future development and encourage research 
by others, but that it would also benefit from the critical analysis of people working in 
similar areas, particularly in other jurisdictions. In effect, this is peer review, initially 
outside of academia and then through conferences and publications. For the PhD by prior 
publication, I have chosen six book chapters published as a result of my advocacy strategy 
which, although individually published between 2014 and 2019, were each written two 
years earlier, from 2012 to 2017, thus demonstrating where I was on the journey of 
learning, reflection and advocacy at the time each publication was written.  
 In effect, this overarching critical treatise is a summative work which draws the 
prior publications together, provides context and insight, and demonstrates their 
coherence. An important aspect of that context is identifying and establishing the 
philosophical worldview or paradigm that I have brought to this work, and, by 
implication, to each of the publications (Creswell, 2009; Lincoln et al., 2018). Utilising 
Lincoln, Lynham and Guba’s most recent models (2018, pp.110-131), my research 
prototype has been one that is an “alternative inquiry paradigm” which is participatory 
(Heron and Reason, 1997; as cited in Lincoln et al., 2018, p.111). I have employed an 
autoethnographic methodology in this participatory research where the major research 
question relates to how and why gastronomy tourism was developed by Fáilte Ireland in 
Ireland between 2007 and 2018. This is new on several levels: it is not usual to access 
new knowledge from the perspective of an insider, instigator, and creator, so I am not just 
the participant observer typically found in ethnographic methodology, and even more so 
in autoethnography. It is not usual to find new knowledge from within a destination 
management organisation, particularly a State agency. Nor is it customary to find a 
perspective that argues for the role of food in tourism, rather than the dominant discourse 
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which argues for the role of food tourism in multiple contexts. It is also atypical for this 
field of research to be presented at this academic level and through prior publication. 
 Consequently, this work provides a new theoretical perspective on Everett’s 
‘cultural turn’ (2008; 2012), Dredge and Jamal’s ‘relational turn’ (2015), and Chambers’ 
‘mobilities turn’ (2018) by showing the incidence, or more accurately, the evolution, or 
journey, of these ‘turns’ at the nexus of food and tourism in Ireland, between 2009 and 
2018. Thus, a theoretical contribution is offered that is important and pertinent to 
academia, as it provides an informed, pragmatic and compelling perspective on the ‘turns’ 
that is empirically and epistemologically sound. The theoretical contribution is also 
important and pertinent to other stakeholders, especially tourism practitioners and 
policymakers, as it enhances their “conceptual learning” (Dwyer, 2018, p. 37), which is 
increasingly necessary to facilitate a shift in mindset beyond a tourism paradigm based 
on narrow business/policy features, to one with holistic, collaborative, and sustainable 
objectives. For these reasons, the theoretical contribution of this research implicitly 
endorses the work done on the necessity of a paradigm change in tourism by Rinaldi 
(2017) and Dwyer (2018). Both the ‘turns’, and the necessity of paradigm change, have 
particular significance for the future of tourism in Ireland. 
 Given these parameters, it is necessary, in the first section of this document, to 
introduce the reader to the researcher, the participant, the observer, and the instigator, all 
of whom are embodied in the writer: namely, myself. This background and context are 
necessary if all of the subsequent material is to have coherence and consistency. Then it 
is necessary to critically describe the autoethnographic methodology being utilised. This 
will also be an opportunity to set the published work that follows in the context of existing 
literature from a range of disciplines that intersect within this work. In the second section, 
the publications are presented in a linear fashion, from the earliest to the most recent, 
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along with introductory summary which will place the publication in context and 
demonstrate how my thinking and approach have developed since then. The section will 
also establish how the publication addresses specific aspects of the research question. 
Each publication critically describes a key issue as I perceived it at that stage of the 
development of food tourism in Ireland. The following show the sub research questions 
which the relevant publications address: 
1. What is the rationale for gastronomy as an economic driver in Ireland? (Mulcahy, 
2014); 
2. Does gastronomy tourism have a policy dimension? (Mulcahy, 2015b); 
3. What was the effect of change in tourism strategy and government policy on the 
development of gastronomy tourism in Ireland? (Mulcahy, 2016a); 
4. What is gastronomy tourism and what role does Ireland’s food have in tourism? 
(Mulcahy, 2017b); 
5. How was gastronomy tourism development implemented in Ireland? (Mulcahy, 
2019a);  
6. How has gastronomy tourism evolved? (Mulcahy, 2019c)  
The third section evaluates the contribution that the research in the publications makes to 
the advancement of both interdisciplinary knowledge (that is, knowledge created in 
academia that is applicable across disciplines such as tourism and food studies, sociology, 
and policy) and extradisciplinary knowledge (that is, knowledge derived from problem 
solving which is context-specific and industry-related) (Tribe, 2010). My objective is to 
establish that there is a logical development of my approach and a persistent coherence 
in my contribution to a nascent discourse that transects those taking place elsewhere, not 
only in the tourism studies discipline, but also many other disciplines. The originality of 
the research is that, in contrast with the bulk of the existing knowledge, I have created 
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new meaning and understanding of food tourism strategy development and 




My participant observer context 
 This is an account of my experience as the architect and instigator of defining a 
recognised role for food in Irish tourism development. The foundation or genesis of my 
approach to food and tourism lies in a decade of my early working life in the catering, 
hospitality and hotel industries, followed by another decade in education, specifically 
skills development with the Council for Education Recruitment and Training for the 
Hotel, Catering and Tourism Industry (CERT), and in higher education as Head of 
Academic Operations at the Shannon College of Hotel Management (see Appendix 1 for 
a full career history, advocacy activities, and publications listing, 1977 to 2017). 
However, my first opportunity at a national and truly senior level was in 2000, when I 
returned to CERT to lead the Industry Training and Development division. Within a few 
years, the functions of CERT and Bord Fáilte (which by then had become Ireland’s 
tourism marketing authority) were merged by government in 2003, which established the 
National Tourism Development Authority, known as Fáilte Ireland (Kerr, 2003; O'Brien, 
2010). Subsequently, I held senior roles in education and skills development, and visitor 
and trade engagement in Fáilte Ireland (FI). At this point, however, it is worth exploring 
the dynamic environment I found myself in, especially in terms of Fáilte Ireland’s genesis, 
the evolution of FI’s parent government department, and the downstream effects of the 
modernisation of the Civil Service and associated recent legislation. 
 Tourism, in terms of an agency of the State reporting to a government department, 
was first formalised when the 1952 Tourist Traffic Act established An Bord Fáilte as the 
tourism development agency, funded by the Department of Industry and Commerce 
(Office of the Attorney General, 1952; Kerr, 2003). As a discrete area of activity, tourism 
first featured as a Department in 1977 (named Tourism and Transport), and since then 
there have been seventeen Ministers (some serving multiple times), the name of the 
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Department has changed nine times, and ‘Tourism’ has changed Departments five times 
(see Appendix 2 for a detailed listing of Ministers and Departments of Tourism since 
1980). Such an observation was useful to me, as it hinted at how the importance of tourism 
was perceived at a political level in Ireland, and how, from 2003 onwards (when Fáilte 
Ireland was established), tourism might begin to achieve a higher profile than heretofore. 
Around the same time, as a result of my more senior role in Fáilte Ireland, I acquired an 
insight into the relationship between the political and administrative systems of public 
administration. This relationship had begun to change in 1994 with the government’s 
Strategic Management Initiative, but the Public Service Management Act of 1997 (Office 
of the Atorney General, 1997) placed the accountability of a Secretary General (in effect, 
the Chief Executive Officer of a government department) to his or her minister on a 
statutory basis for the first time (MacCárthaigh, 2005). Section 4 (b) of the 1997 Act also 
requires the Secretary General of each department to prepare and submit to their Minister 
a strategy statement every three years, or within six months of the appointment of a new 
Minister, setting out the key objectives, outputs and related strategies, including use of 
resources (Office of the Atorney General, 1997). The same section in the 1997 Act also 
requires that annual progress reports be provided to the Minister on the implementation 
of the strategy statement.  
 In a democratic society, these requirements have obvious benefits in ensuring that 
appropriate strategies are in place and are current, and that the activities of the 
administrative system of public administration is in line with the political system, as 
elected by the people. There are also obvious drawbacks for civil and public servants2, of 
 
 
2In Ireland, civil servants are employed by the State and work in Government Departments. Public servants 




course. For example, a change of government or Minister, depending on their election 
manifesto, could require a fundamental change in policies and strategies which the public 
administration system must implement. As a public servant in food tourism, I realised 
that this was both an opportunity and a threat. Regular mandatory reviews of tourism 
strategy offered the potential to contribute to the design and implementation of those 
strategies, and to create sub strategies which could focus on food tourism while also 
supporting the overall strategy and be compliant with national policy. However, there was 
always the threat that the strategic horizon could never be more than three years (as 
required by the 1997 Act referred to above), and it was often shorter than that, with 
consequences for most investment planning and implementation in the medium to long 
term. In addition, each new Minister would, not unreasonably, want to leave their own 
legacy, some more long-lasting than others. For examples, see Table 1 below which 
tabulates each Minister’s term of office, their Department’s compliance with the 1997 
Act referred to above, and each Minister’s key achievements. It is worth noting the 
vocabulary used in each case to differentiate the initiatives (highlighted in bold in Table 
1), such as Taskforce, Review Group, Renewal Group, Leadership Group. This 
vocabulary also connotes a much more collaborative and inclusive approach to tourism 
by Ministers, which, in turn, led to all stakeholders being better informed. Hence, the 
composition of each Group or Taskforce was representative of key stakeholders in 
Ireland’s tourism industries, which included, for example, State government departments 
and tourism agencies, food and beverage providers, tourism accommodation 
representative bodies, tour and transport operators (for examples, see Tourism Policy 













Ministerial Initiatives and Actions,  







• Department Statement of Strategy 
1998-2001 (Department of Tourism, 
Sport and Recreation, 1998) 
• Department Statement of Strategy 2001 
(Implementation Group, 2002, p. 4) 
• Implementation Group established 
January 2002 





• Tourism Policy Review Group, 
established January 2003 
• Interim Report of the Tourism Policy 
Review Group, May 2003  
(Tourism Policy Review Group, 2003a) 
• Department Statement of Strategy 
2003-2005 
• Establishment of Fáilte Ireland, 2003  
• New Horizons for Irish Tourism - An 
Agenda for Action (Tourism Policy 
Review Group, 2003b) 
• Department Statement of Strategy 
2005-2007  
• Tourism Strategy Implementation 
Group formed, 2006 (Tourism Strategy 





• Strategy Statement 2008-2010  
(Fáilte Ireland, 2007a)  
• Tourism Product Development Strategy 













Ministerial Initiatives and Actions,  






2008: recession declared in Ireland 
• Report to the Minister on targets in 
New Horizons for Irish Tourism 
(Tourism Strategy Implementation 
Group, 2008)  
• Tourism Renewal Group formed, 
2008 (OECD, 2010, p. 183) 
• Strategy Statement 2010-2012  
(Fáilte Ireland, 2009) 
• New Horizons for Irish Tourism: Mid 
Term Review. A Strategy for Renewing 
Irish Tourism, 2009-2013  







• Tourism Renewal Implementation 
Group (Tourism Renewal 
Implementation Group, 2010; Tourism 







• Department Statement of Strategy 
2011-2014 (Department of Transport, 
Tourism and Sport, 2012)  
• Tourism Recovery Taskforce formed 
2011 (Department of Transport, 
Tourism and Sport, 2015a, p. 16) 














Ministerial Initiatives and Actions,  







• Tourism Leadership Group 
established 2015 
• People, Place and Policy - Growing 
Tourism to 2025 (Department of 
Transport, Tourism and Sport, 2015a) 
• Department Statement of Strategy 
2015-2017 (Department of Transport, 
Tourism and Sport, 2015b) 
• Every County to produce a “Tourism 
Statement of Strategy & Work Plan 
2017-2022” (Department of  Transport, 




Shane Ross 2016-2020 
• Department Statement of Strategy 
2016-2019 (Department of Transport, 
Tourism and Sport, 2016a)  
• Tourism Development & Innovation – 
A Strategy For Investment, 2016-2022 
(Fáilte Ireland, 2016b) 
• Tourism Action Plan 2016-2018 
(Department of  Transport, Tourism 
and Sport, 2016b) 
• Tourism Action Plan 2019-2021 
(Department of  Transport, Tourism 
and Sport, 2018) 
• Tourism Recovery Taskforce formed 
20th May 20 (Department of  Transport, 
















Furthermore, such an approach enabled a more action-oriented mind-set whereby 
stakeholders were assigned a lead role in carrying out specific actions with a timeline for 
completion on which regular progress reports had to be made. The “New Horizons for 
Irish Tourism” document set a benchmark in this regard (Tourism Policy Review Group, 
2003b, pp. 85-111), along with the subsequent progress reports (for example, Tourism 
Renewal Group, 2009; Tourism Renewal Implementation Group, 2010; Tourism 
Renewal Implementation Group, 2011). 
 In this action-orientated and results-driven environment, I believed an opportunity 
was emerging for Ireland to position food as a critical ingredient in an overall national 
tourism strategy. In their initial document, the Tourism Policy Review Group had already 
identified that food was one of six main subsectors of the tourism industry (2003b, p. 17), 
that food was an element of the tourism product used by up to 61% of overseas holiday 
visitors (p. 37), and that food had a value of over €1.1 billion out of a total out-of-state 
visitor expenditure of €4 billion (p. 34). Clearly, food in tourism could now be considered 
as important. In 2007, I successfully made a case in Fáilte Ireland for the resources (time 
and funding) to undertake a programme of part-time study in Gastronomy at Master’s 
degree level, over two years, culminating in a dissertation titled “Making the Case for a 
Viable, Sustainable Gastronomic Tourism Industry in Ireland” (Mulcahy, 2009). My 
research indicated that the global incipient evolution of gastronomy tourism as a 
significant product of a region’s tourism offer would be integral to the post-recession 
economic development strategies of Ireland, or, indeed, of any country. I also came to 
understand that a symbiotic relationship exists, whereby State tourism development must 
be mindful that food, whether functionally or aesthetically, is a feature of each visitor’s 
day. Consequently, in order to meet visitor demand and generate revenue, State education 
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must ensure that the skills required (for example, food or beverage preparation and service 
skills) are provided for, comparable to Edgell et al.’s “Tourism Education 
Implementation model” (2007, p. 244). In Fáilte Ireland, that intersection had 
traditionally meant the design, delivery, and funding of practical programmes in 
professional cookery, food and beverage service, and tourism skills, delivered through 
ten Institutes of Technology and sixty five FI training centres to 5,700 students per 
annum, all of which fell within my area of responsibility. 
 In the same year that I completed my Master’s degree, the Tourism Renewal 
Group had identified in their midterm review that “food tourism/gastronomy” was a 
market segment where Ireland could gain competitive advantage (2009, p. 44). This was 
confirmation that stakeholders in Ireland had independently arrived at the same 
conclusion as I had as a result of research studies for my Master’s degree. Having shared 
the dissertation findings with Fáilte Ireland, the National Food Tourism Implementation 
Framework 2011-2013 (Fáilte Ireland, 2010a) was published and activated, with my 
involvement. Between early 2012 and late 2017, I led the newly-created Food Tourism, 
Hospitality Education, and Tourist Accommodation Standards division in Fáilte Ireland. 
My priorities were threefold: first, working from the ground up identifying local activists 
across the food tourism landscape to create an active and vibrant network; second, 
providing thought leadership for food tourism; and third, encouraging and funding others 
to conduct and disseminate similar research.  
 The first priority was realised in the form of the Food Tourism Network 
Development Programme, which created three groups of ‘Food Champions’. Each group 
benchmarked themselves against similar destinations developing food tourism such as 
Prince Edward County in Canada (Fáilte Ireland, 2012), the National Driving Routes in 
Norway (Fáilte Ireland, 2013) and Aarhus in Denmark (Fáilte Ireland, 2016a). 
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 The second priority, thought leadership for food tourism, was achieved by 
utilising a collaborative approach where I advocated for and promoted food tourism in 
Ireland primarily through the development and implementation of three national 
strategies: The National Food Tourism Implementation Framework 2011-2013 (Fáilte 
Ireland, 2010a), The Food Tourism Activity Plan 2014–2016 (Fáilte Ireland, 2014), and 
the Food and Drink Development Strategy 2018-2023 (Fáilte Ireland, 2018). I also 
provided thought leadership by presenting at conferences in Ireland, Canada, Scotland, 
Peru, Italy and France (for example, Mulcahy, 2010; 2015a; 2015c; 2015d; 2015e; 2016b; 
2016c), through invitations to contribute to publications (Mossberg et al., 2014; Mulcahy, 
2014; 2015b; 2016a; 2017a; 2017b; 2017c; 2019a; 2019b; 2019c; 2019d), and by 
sourcing and funding social media influencers to visit Ireland and give their interpretation 
of Irish food3 to a wider audience. Media influencers also served as a means of 
demonstrating to Irish tourism operators how others perceived and valued Irish food, such 
that the operators might adjust their own media campaigns to gain added business. 
 The third priority, encouragement and support, was realised in several ways. 
Within third level education in Ireland, it was made possible by FI hosting the Annual 
Research Forum for Institutes of Technology with Hospitality and Tourism Departments 
or Schools, as well as through providing funding support for the Dublin Gastronomy 
Symposium, and the Tourism and Hospitality Research in Ireland Conference (THRIC). 
I also sought to ensure that Ireland was a part of international research on food tourism 
by the World Food Travel Association (Stone et al., 2017; Stone et al., 2019), and that it 
 
 
3https://www.theperennialplate.com/tag/ireland/ [Accessed 8 April 2020] 
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had a profile at the annual Oxford Symposium on Food and Cookery4. In terms of 
encouraging others, the most important work was by sustaining the Fáilte Ireland Applied 
Research Scheme. This supported PhD candidates (for example, Healy, 2014; Cashman, 
2016; Mahon, 2019), and researchers (for example, Mottiar et al., 2013; Stafford and 
O’Leary, 2013; O’Leary and Stafford, 2014; Mottiar, 2015; O'Donovan et al., 2015; 
O'Driscoll et al., 2017; Healy and Mac Con Iomaire, 2019). 
 Contemporaneously, in the aftermath of the 2008 recession, Ireland was in 
economic survival mode. In tourism, overseas visitor numbers in 2009 fell by 12% and 
revenue fell by 19% (Fáilte Ireland, 2010b, p. 9). Given that level of reduction, the Irish 
State was unable to fully fund activity unless it could be shown to be either a net 
contributor to national finances or, at the very least, cost neutral. The impact of this in my 
specific area of responsibility in Fáilte Ireland between 2007 and 2014 can be illustrated 
by reductions in resources of just under 20% in staff numbers; of -22% in overall 
government funding to FI (€40 million less); and of over -70% in skills development 
funding, from €17.4 million to €5 million (based on comparison of Annual Reports, Fáilte 
Ireland, 2008, pp. 16, 27; Fáilte Ireland, 2015, pp. 28, 34, 35). The reduction of 70% in 
skills development directly affected the provision of FI programmes in ten Institutes of 
Technology and 65 FI training centres, although this should be seen as part of a wider 
structural change taking place in Irish Education (see below). Influenced by the 
government’s Tourism Policy Statement, “People, Place and Policy - Growing Tourism 
to 2025” (Department of  Transport, Tourism and Sport, 2015a), new thinking was clearly 
required to reignite inbound tourism to Ireland in order to increase State revenue and 
 
 
4For example, FI funded an event using artisan products at the 2017 Oxford Symposium 
https://www.oxfordsymposium.org.uk/2017-food-landscape/ [Accessed 5 April 2020]. 
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employment. A fundamental review of tourism in Ireland had revealed that the model for 
Irish tourism was visitor needs-based, rather than visitor motivation-based (Tourism 
Recovery Taskforce, 2012). On further examination, it became apparent that food in 
tourism to Ireland was a driver of satisfaction, and not a motivator of travel to Ireland 
(Fáilte Ireland, 2014). I believed that achieving visitor satisfaction through food is a 
matter of scale rather than exclusivity or elitism, thus requiring much improved levels of 
effective collaboration with other State agencies and the wider food and tourism 
landscape - ranging from primary food producers to a broad range of hospitality and 
service industries. Increasingly, beverages were included in this landscape, and the phrase 
‘food tourism’ came to implicitly include beverages as well (OECD, 2012; Ontario 
Culinary Tourism Alliance, 2015; Stone et al., 2017). 
 Tourism was not the only sector experiencing significant change. Although not 
entirely recession-related, Ireland’s education system had also experienced significant 
structural change which compounded a growing skills deficit in tourism. Education in 
Ireland is complex for a small country where, in 2016/2017, the post-secondary student 
population was 188,000, attending over forty higher education institutions with a budget 
of €9.5 billion (Department of Education and Skills, 2017). Separately, Further Education 
had a wide variety of providers including thirty three Vocational Education Committees 
(VECs) who delivered primary, post primary, further and adult education.  
 The effects of the changes in Ireland’s education system, with consequent 
implications for tourism, became apparent in 2011 when the Training and Employment 
Authority (FÁS) was replaced by SOLAS, which funded all Further Education, including 
national apprenticeships. The training function of FÁS was absorbed into sixteen new 
Education and Training Boards (ETBs) in 2013, which replaced the VECs. The 
government also published the “National Strategy for Higher Education to 2030” (known 
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as the Hunt Report), and this signalled a rapid reorientation of higher education to serve 
economic objectives (Hunt, 2011).  
 I was able to observe and influence this evolution at close hand. In 2012, 
legislation established Quality and Qualifications Ireland (QQI) as the statutory agency 
responsible for promoting quality and accountability in education and training 
(Department of Education and Skills, 2020). Effectively QQI was created from a merger 
of five organisations, including the Further Education and Training Awards Council 
(FETAC). I had been a board member of FETAC since 2009, serving on the Audit 
Committee and as Chair of the Policies Committee until the merger. Subsequently, in 
2014, I was invited by QQI to join the Programmes and Awards Oversight Committee, 
and to chair a Standards Review Group (Tour Guides). As QQI is one of the few 
overarching bodies in Irish education and training, this allowed me to understand how the 
significant tensions created by the level of change taking place affected not only the 
merged organisations, but also tourism stakeholders.  
 Elements of the Hunt Report became government policy when the Technological 
Universities Bill (2014) was published. The Bill provided for the creation of a 
technological university out of a merger of three Institutes of Technology in Dublin (see 
http://www.tu4dublin.ie/). Dublin Institute of Technology (DIT), with over 20,000 
students, was the largest of the three institutes involved in the proposed merger and I was 
a member of the DIT Governing Body from 2015 to late 2018. Along with two others, I 
represented the Governing Body on the Joint Governing Bodies Strategy Steering Group, 
which had oversight of the preparations to merge DIT, with the Institutes of Technology 
in Tallaght and Blanchardstown into Ireland’s first Technological University on January 
1st 2019 (Department of Education and Skills, 2018). I was also a member of the 
Nominations Committee to oversee the selection of the first President of Technological 
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University Dublin. Such a level of access gave me a unique insight into how and where 
tourism, education and food are intertwined in higher education.  
 Concurrently, I had a similar opportunity when a new body, the Apprenticeship 
Council, launched a call for proposals for apprenticeships in new occupations in 2015 
(Higher Education Authority, 2020). I believed that this was a unique chance to address 
systemic faults caused by the constraints arising from reduced State investment (referred 
to above) while also putting food in tourism on the agenda. Consequently, I initiated an 
industries-led culinary apprenticeship consortium in response to the call, which is now 
operational (see Apprenticeship Council, 2020). In my view, a consortium would bring 
together traditional adversaries, such as education providers, tourism and hospitality 
employers, and government bodies, to address a common cause – in this case the 
significant skills shortage of qualified kitchen workers. The evidence of this shortage was 
established by the publication of a study by the Expert Group on Future Skills Needs 
(Expert Group on Future Skills Needs, 2015). I was a member of the steering group which 
produced the study. One of the recommendations of the study was the establishment of a 
Hospitality Skills Oversight Group, which was implemented in 2016, and I was a member 
of that group in late 2017 when it published its Interim Report (2017). The Group 
published its final report the following year (Hospitality Skills Oversight Group, 2018). 
 By the end of 2017, I recognised that my window of opportunity to advocate for 
the cause of food in tourism had begun to close both within Fáilte Ireland and in the wider 
operating environment. I also recognised that perhaps I could be more effective outside 
State structures as I was aware that, after seventeen years in FI, I had become ‘typecast’ 
and thus I was unable to consider, or was not considered for, projects and activities in 
food tourism and related areas outside the public service arena. I therefore left FI to pursue 
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other projects, to advocate for, to study, and write about food in tourism, and to 




Research methodology - Autoethnography  
 Logically, the methodology is informed by the philosophical worldview or 
paradigm that I have brought to this work (Creswell, 2009). Utilising Lincoln, Lynham 
and Guba’s most recent models (2018, pp. 110-131), it is clear to me that I have been 
applying an “alternative inquiry paradigm” which is participatory (Heron and Reason, 
1997; as cited in Lincoln et al., 2018, p. 111). The foundation of the paradigm is a 
relativist ontology using a participative reality perspective, reflecting my unique 
positionality5: that is, a “subjective-objective reality, co-created by the mind and the 
surrounding cosmos” (Lincoln et al., 2018, p. 114). This explains the use of an emic 
approach which Lincoln et al. describe as an “extended epistemology of experiential, 
propositional and practical knowing” (2018, p. 115). Such an approach must focus on a 
methodology which utilises the opportunity to synthesise new meaning and knowledge 
as an outcome. Therefore, an autoethnographic methodology appears appropriate as it 
capitalises on my role as researcher participant, and on my experience as the architect and 
instigator of food’s role in Irish tourism development (see Figure 1, below).  
 The use of the word ‘autoethnography’ (as opposed to auto-ethnography or 
auto/ethnography) is deliberate throughout this work, signalling the “introspective 
narrative, making the auto the main focal point of the study” (italics are my emphasis) as 
expressed by Doloriert and Sambrook (2012, p. 84). Autoethnography has been described 
as an approach to research and writing that “seeks to describe and systematically analyze 
(graphy) personal experience (auto) in order to understand cultural experience (ethno)” 
(Ellis et al., 2011, p. 1). Social scientists and anthropologists have been performing 
 
 
5Positionality refers to “the stance or positioning of the researcher in relation to the social and political 




autoethnography since 1935, but explicit use of the term as an approach to research, and 
as a methodology for discovery, has only been in use since 1979 (Doloriert and 
Sambrook, 2009, p. 27). As a field of enquiry, autoethnography has recently made 
significant strides as a social sciences and humanities research strategy. For example, on 
its 40th anniversary, the journal, Annals of Tourism Research, noted the growth in 
methodological sophistication, and, in that context, included autoethnography in the 
“analytical” subdivision of “Methodology” (Xiao et al., 2013, p. 364). Autoethnography, 
however, is not without its critics (Doloriert and Sambrook, 2012) and “not without its 
conceptual controversies and practical difficulties” (Learmonth and Humphreys, 2012, p. 
100), usually between practitioners who advocate an inclusive and eclectic approach to 
autoethnography as opposed to those who favour the traditional ethnographic model and 
practices. These perspectives highlight the dichotomy between science and art, 
ethnography and biography, analytical autoethnography and evocative autoethnography. 




Consequently, there are now several categories of autoethnography (Organisational; 
Collaborative; Critical; Evocative; Analytical) in a wide variety of disciplines and fields.6 
 Ellis and Bochner, as advocates for evocative ethnography, recognise that 
“autoethnographers vary in their emphasis on the research process (graphy), on culture 
(ethno), and on self (auto)” such that “different exemplars of autoethnography fall at 
different places along the continuum of each of these three axes” (Ellis and Bochner, 
2000, p. 740). Similarly, autoethnography has been regarded by Ellingson as an 
intellectual journey through the “vast middle spaces” of the continuum between art and 
science, and between rational analysis and emotional evocation (2011, p. 600). Others 
argue that autoethnography, as a methodology, is distinctive in three ways: it is 
qualitative, self-focused and context conscious. Therefore, as a qualitative research 
method, autoethnography utilises data about “self [auto] and its context [ethno] to gain 
an understanding [graphy] of the connectivity between self and others within the same 
context”, (Ngunjiri et al., 2010, p. 2 (italics are mine)). This, of course, depends on 
circumstance. For example, it has been argued that “doing an autoethnographic PhD 
within a traditionally positivist business school can be more challenging than doing an 
autoethnography within disciplines that are more open to and accepting of contemporary 
ethnography approaches (for example, social sciences, communications, health care, and 
illness)” (Doloriert and Sambrook, 2011, p. 584). Nonetheless, irrespective of 
interdisciplinary academic challenges or arguments, autoethnographic research 
investigating the relationship between researchers, their fields of inquiry and their 
informants appears apt in my case, particularly given its successful multidisciplinary, 
 
 
6For a more comprehensive overview, see the special issue of the Journal of Organisational Ethnography 
“Organisational Autoethnography: possibilities, politics and pitfalls” Vol. 7, No. 3 (2018); Also, (Doloriert 
and Sambrook, 2012, 84-86); and (Coghlan and Filo, 2013, 124). 
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interdisciplinary and extradisciplinary applications in hospitality, tourism and 
gastronomy (for examples, see: Noy, 2007; Scarles, 2010; Coghlan and Filo, 2013; 
Komppula and Gartner, 2013; Ryan, 2015; Szanto, 2015; Tribe, 2018; Cohen, 2019). A 
particularly interesting, and early, application is highlighted by Tribe: “a set of thirteen 
auto-ethnographies (Nash, 2007)7 by senior academics in the sociology and anthropology 
of tourism” (2010, p. 9).  
 However, the interpretation that resonated most with me was Hayler’s explanation 
that: 
Autoethnography has increasingly become the term of choice for a range of 
methods of research, analysis and writing that employ personal experience as a 
way of investigating and understanding the sub-cultures and the wider cultures 
of the societies we live and work within (2012, p.19).  
This chimes with how I have engaged with my particular experience, both with colleagues 
in the course of my work, and with others on the margins or peripheries of my spheres of 
activity, over a long period of time – at least eleven years. In practice, I realised that this 
depended on context and setting, on what perspective was being taken, and by whom. For 
example, as a Fáilte Ireland representative, if I worked on a project with a tourism or 
hospitality industries representative body, I was clearly not perceived as a member of that 
industry. Instead, I was perceived as an outsider that was not adequately informed or 
sufficiently abreast of industry issues, despite having demonstrated a twenty-year track 
record in the various industries. But the same group would legitimately regard me as being 
an insider in terms of the public service, the machinery of the State, and State tourism 
 
 
7Although this book is somewhat outside the scope of this work, it is a fascinating account by eminent 
researchers such as Cohen, Graburn, Jafari, MacCannell, Swain, and others, of their introduction to tourism. 
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development. Interestingly, in my work within the public service (such as the education 
sector), the opposite would be the case. I would be regarded as being liminal at best, yet 
central in terms of tourism and hospitality.  
 Understanding my multiple perceived identities and personas, and those of others, 
I found, was critical to getting things done or even achieving progress or buy-in on key 
aspects of strategy implementation that were important to me. I was quite conscious that 
my multifaceted activity in tourism was simultaneously not only marginal (in the sense 
of being at a margin or the edge) or, more accurately, liminal (in the sense of being at the 
threshold), but also central, that of an insider. This echoes Chris Ryan’s thesis that “the 
concept of ‘limits’ or marginality is not peripheral to but rather is inherent in tourism, and 
by definition to be a tourist is to occupy a liminal position” (Ryan, 2004, p. 62).8 If that 
is the case, Ryan continues, then it follows that “tourism as an industry becomes an 
organizational manifestation that is based on an agglomeration of individuals’ 
experiences of marginal places” (Ryan, 2004, p. 62). As a veteran of the tourism 
industries, I can testify that this has been my experience in several different roles – as a 
tourist, an operator, and as a public servant in the design and implementation of tourism 
policy and strategy. Essentially, this liminal state, and the fact of being “betwixt and 
between”, a concept in anthropology9 (Johnsen and Sørensen, 2015, p. 321), is where I 
considered myself to be at the time, and, on reflection, I remain of that opinion. 
 This is both beneficial, and a challenge, as I have a detailed knowledge of the 
subject matter as well as a close familiarity with the characteristic customs and 
 
 
8Ryan explains that this liminal position is due to the tourist’s privileged position of being both inside and 
outside the destination or society visited. 
9Liminality was originally coined by the French ethnographer Van Gennep in 1909, and Victor Turner re-
articulated the concept in 1969 as “betwixt and between” (Johnsen and Sørensen, 2015, p. 321).  
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conventions of the wider tourism community in Ireland. This community includes 
relevant government departments and associated State agencies (including my former 
employer), representative bodies from the various industries, educational providers, 
operators of a wide range of tourism businesses, various media, as well as tourists, 
employees, and students. Consequently, as a growing and diverse method of 
organisational inquiry, autoethnography allows for “insightful and emotionally-rich 
readings” of organisational life (Sambrook and Herrmann, 2018, p. 224). In particular, 
this methodology provides a “different kind of knowledge about organisational life in 
public administration”, which does not appear to be a common feature in the literature 
(Frandsen, 2015, p. 163). As a result, using autoethnography as a methodology has two 
advantages - it provides new forms of empirical material (Learmonth and Humphreys, 
2012; Frandsen, 2015), and it highlights the benefit of experimenting with untraditional 
approaches (Learmonth and Humphreys, 2012).  
The challenge, of course, is that autoethnographic perspectives are often defined 
by tensions, contradictions, and hesitations. These must remain to the front of one’s mind 
and acknowledged, as they often are in autoethnographic studies, as key aspects of the 
research. There is no attempt to “iron out” the confusions or contradictions which stand, 
as they do within this approach, as key elements of my experience (Hayler, 2012, p. 19). 
As the researcher participant, I must also reassure the reader of the accuracy of the 
research and the integrity of the findings conscious of my values, beliefs, knowledge, and 
bias (Berger, 2013). Each of my publications achieve these objectives, as evidenced 
below, and this overarching critical document provides further evidence and context of 
that. In doing so, I believe I am answering Chambers’ call for tourism researchers to 
“avoid knowledges which are produced via the easy path of imitation, and instead to 
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embrace the bitter and noble routes to the creation of tourism knowledges which stem 




Setting my published work in the context of existing literature   
 Previously, I referred to Ryan’s description of tourism as “an organizational 
manifestation that is based on an agglomeration of individuals’ experiences” (2004, p. 
62). Similarly, my published work can legitimately be regarded as a manifestation of my 
experiences in Fáilte Ireland over seventeen years, which involved an agglomeration of 
academic disciplines and fields. As a researcher outside of the academy, and as a 
participant employed full time, I did not have access to the kind of library resources (such 
as peer reviewed journals, and associated bibliographic databases) which researchers in 
academia might take for granted – aside from the years 2007-2009 when I completed my 
MA in Gastronomy, and from early in 2020, as a PhD candidate. With the benefit of 
hindsight, it is now apparent that this has cut both ways. On the one hand, due to lack of 
time and accessibility, I was unable to keep abreast of the literature being published in 
journals, a characteristic of “senior bureaucrats” involved in tourism policy (Joppe, 2018, 
p. 202). On the other hand, my publications as book chapters were not as visible to other 
researchers as they might have been if they were published in journals and the associated 
databases. This is similar to the experience of Dredge and Jamal in their work on defining 
tourism and planning literature, where they find that a substantial body of work resides 
not only in the journals, but also in books and in “grey literature (e.g. conference papers, 
theses, books, research/technical reports, and institutional repositories)” (2015, p. 288). 
This lack of visibility has been borne out by a recent study, which found that there was a 
shift in academic emphasis from books to articles “around the 2000s” (de Jong et al., 
2018, p. 136).  
 Acknowledging this, and mindful that my publications were written between 
2012-2017 and usually published two years later, I now find that I am retrospectively 
positioning my work against what was appearing in the journals from 2009 on – a period 
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of eleven years. In doing so, two things are evident: first, my published work is in step 
with, or ahead of, what is now a very large body of work in the literature. Arguably, this 
is because I was relating what was happening in practice at a time when food tourism was 
very much in its ascendency, and with an immediacy that shortened the time lag between 
practice, research, and publication. Second, aside from discovering best practice in a very 
tangential way at conferences and during benchmarking trips, I was relatively oblivious 
of the breadth and depth of academic research being published at the time. Essentially, I 
was relying on my research from my Masters in Gastronomy (completed in late 2009) 
coupled with whatever was available through open access and digital commons, along 
with the output generated by the FI Applied Research Scheme, not to mention some very 
generous researcher colleagues who shared their work with me. Consequently, in 
retrospect, my publications could possibly be considered academically naïve or 
unsophisticated. Nonetheless, I contend that the value of the publications is that they are 
a unique long-term case study of the practice and development of Food Tourism in a 
specific destination by a practitioner bureaucrat over ten years. Furthermore, the 
publications were, as will be obvious later in this section, very much in step with, and, in 
relation to the literature on food tourism in Ireland, ahead of, the wider discourse in the 
tourism literature. 
 At this point, I am reminded of the question that Joppe posed for herself when 
writing an opinion piece on research into tourism policy: “how do you do justice to the 
large body of work that has contributed in small as well as significant ways to the topic?” 
(2018, p. 203). Taking that pertinent question and applying it here, I propose to begin by 
defining the literature that is relevant to the breadth, depth, and timeframe of my 
published work. As Ryan points out, “….there are other ways of seeing the world apart 
from the North Atlantic post-positivistic empiricist tradition of research that [….] began 
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to frequent the academic tourism literature from the early 1990s” (2010, p. 37). I am 
focusing on the academic literature written in English, which largely originates from the 
North Atlantic tradition that Ryan refers to, but it also originates from elsewhere. As the 
primary thrust of my published work has consistently been about food’s place in tourism 
or, more precisely, the areas where food and tourism interact, not just sites of consumption 
(albeit in Ireland), I must take a quite wide perspective, although not as broad as the view 
taken up only recently by Hall which included areas like waste, food justice and security 
(2019). Accordingly, I will set the published work in the context of the existing literature 
in two stages. First, I will attempt to assess the volume of research on Ireland’s food 
tourism and policy since 2009. The second stage will demonstrate that the publications 
are in step with, and ahead of, the wider discourse in the tourism literature. 
 To begin with, and in order to establish the extent to which Food Tourism in 
Ireland has been featured in published academic journals since 2009, both systematic 
reviews and bibliometric analyses of tourism research were necessary. The recent 
bibliometric analyses were of interest as they significantly increased in number after 2008 
(Köseoglu et al., 2016a). One analysis examined the period 2000-2009 for thirty countries 
but Ireland is not mentioned, and food tourism, along with wine, farm, heritage and 
cultural tourism, was classified as Special Interest Tourism (Park et al., 2011). Another 
analysis examined thirty two journals from 2002-2011 where the research spanned 126 
countries – Ireland had a frequency of thirty two articles (out of a total of 4,654), which 
were in only three out of twenty eight types of tourism (Festival, Urban, and Rural) where 
Ireland was the research focus, but none in Food, which had twelve mentions in nine 
countries other than Ireland (Shen et al., 2018, p. 191). Likewise, in a study of the most 
influential papers, authors, institutions, and countries in tourism, leisure, and hospitality 
research in the World of Science database between 2010-2016, Ireland is the 29th most 
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productive country with fifty one papers compared to 1,754 for the UK, yet there is no 
mention of food tourism in the study (Mulet-Forteza et al., 2019, p. 824). Other research 
reviews examined include analysis on diverse areas such as innovation (Omerzel, 2016), 
business ethics (Köseoglu et al., 2016b), tourism risk, crisis and disaster management 
(Ritchie and Jiang, 2019), research published between 2000 and 2014 in the Journal of 
Tourism and Hospitality Research (Strandberg et al., 2018), and the tourism policies of 
seventy three countries (Sheppard and Fennell, 2019).  
 Similarly, systematic reviews and bibliometric analysis of the literature in Food 
Tourism were examined. A systematic review of food tourism marketing papers was 
carried out in 2012, and this identified 238 papers in four databases using food tourism, 
gastronomy tourism, culinary tourism, and cuisine tourism in the keyword list, title, or 
abstract, but no mention of Ireland (Lee and Scott, 2015). Okumus et al. (2018) were the 
first to examine food and gastronomy research, identifying 462 articles in sixteen tourism 
and hospitality journals between 1976 and 2016, and found that there was only a limited 
number which looked at gastronomy and food topics, of which only 28% were on the 
topic of Food Tourism. A later systematic literature review looking at innovation and 
local food networks within food tourism found 538 articles on two databases dating 
between 1985 and 2017, which produced one mention (Everett, 2012) of Ireland (Rachão 
et al., 2019).  
 Given that Tourism Policy is a consistent theme in my publications, this subject 
area was also examined. In their analysis of tourism policy research in the Scopus and 
ScienceDirect databases (which initially returned over 40,000 documents), Dredge and 
Jamal note that “only 1,616 publications over the period 1980-2014 had ‘tourism policy’ 
as a keyword” (2015, p. 288), and that 31% of these were in the Social science subject 
area, while 21% were in the Business, Management and Accounting subject area (2015, 
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p. 289). However, they do note that the databases are less comprehensive and reliable 
prior to 2000, along with the shifting emphasis from books to journal articles, but that 
even from 2000-2014, the tourism policy keyword cluster only constituted 17% of journal 
articles. 
 Only two papers relating to Ireland were found to have been mentioned in the 
systematic reviews and bibliometric analysis listed above: O’Brien’s (2012) paper on 
Irish tourism policy after the 2008 crisis in a research review of tourism risk, crisis and 
disaster management (Ritchie and Jiang, 2019); and Everett’s (2012) paper on the place 
making agency of food tourism in a research review of innovation and local food 
networks (Rachão et al., 2019). There appears to be only one paper on Food Tourism 
policy, but it is not based on Ireland. Instead, it is a critical discourse using the deep fried 
Mars bar to highlight what is seen as the marginalisation effects of tourism policy in 
Scotland (de Jong and Varley, 2017). Therefore, out of the thirteen reviews, spanning a 
forty year timeframe between 1976-2017, and in a range of tourism fields, the literature 
on food tourism and tourism policy in Ireland appears to be largely silent, and therefore 
a gap exists. My publications have populated this gap since 2014.  
 That gap in the research is intensified when one considers the significant growth 
in publications overall, and when that growth took place. There seems to be general 
agreement that published research in tourism, and by implication, food tourism, grew 
between 2006 and 2012 (Lee and Scott, 2015; Okumus et al., 2018; Balderas-Cejudo et 
al., 2019; Mulet-Forteza et al., 2019) - the same time that I began writing my publications. 
One study, conducted in late 2016, found that 60% of articles on gastronomy tourism 
were published after 2011, although the research was mainly in two subject areas, 1) 
tourism, leisure, and hospitality management, and 2) geography, planning, and 
development (de Jong et al., 2018). In a related area, wine tourism, a study found that 
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60% of papers had been published between 2010-2014 (Sánchez et al., 2017). 
Nevertheless, while Chambers recognised the abundance of tourism research over the 
previous fifteen years, particularly critical tourism studies since 2005, she questioned if 
there was “anything that can be deemed innovative, original or cutting edge” (2018, p. 
193). This view was echoed by Ellis et al. when they remarked, “it is noticed that food 
tourism research within the management and marketing discipline showed relatively little 
advancement in terms of research innovation and methods during the last three decades” 
(2018, p. 256). Joppe appears to agree in her paper on tourism policy and governance, 
noting that “there are few practical recommendations coming out of academic research”, 
and after suggesting that the solution might lie in practitioners taking on the task, she 
identifies four researchers in tourism (2018, p. 203), two10 of whom have some insight 
into how policy is organised as they worked previously at some level in tourism and 
government, very similar to myself.  
  As will be seen in a later section, tourism is a highly fragmented area of activity, 
and this has been reflected in research outputs with the result that any research interest 
and capacity is taken up trying to cater for the range of topics which arise. Research on 
Ireland’s food and/or tourism is no different, particularly in the “grey” literature (Dredge 
and Jamal, 2015) referred to above, but the volume appears to remain very limited in the 
context of the growth discussed earlier. In an effort to provide exemplars of this, the 
following is a list of papers around Ireland’s food, tourism and policy (or some 
combination of the three) that I am aware of through my ongoing research and work in 
the subject areas, but the selection does not pretend to be a listing of the total research 
 
 
10 Judith Estol, Senior Advisor Public Affairs, Government of Catalonia Delegation to the EU (Estol and 
Font, 2016); Meredith Wray http://meredithwray.com.au/about/ [accessed 8 April 2020] (Wray, 2015). 
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output: Ireland’s culinary evolution (Sexton, 2005), analysis of the Irish tourism industry 
between 1987 and 2007 (O'Brien, 2010), collaborative tourism planning in Ireland (Healy 
et al., 2012), Irish tourism policy after the 2008 crisis (O'Brien, 2012), Galway chefs role 
in local produce (Duram and Cawley, 2012), a history of public dining in Dublin (Mac 
Con Iomaire, 2013), an examination of Ireland becoming a ‘foodie’ nation (Deleuze, 
2014), cultural authenticity in food tourism (O'Riordan and Ward, 2014), Ireland as a case 
study (Ontario Culinary Tourism Alliance, 2015), Irish haute cuisine restaurants (Mac 
Con Iomaire, 2015), two gastronomic tourism case studies in County Cork (Carruthers et 
al., 2015; Broadway, 2017), national tourism policy as a motivator for social 
entrepreneurs (Mottiar, 2016), an entry in an encyclopaedia of the Food Cultures of the 
World (Mac Con Iomaire, 2017), a Dublin case study of collaboration, creativity and 
entrepreneurship in tourism (Robbins and Devitt, 2017), food as part of Ireland’s 
intangible cultural heritage (Mac Con Iomaire, 2018), how food tourism developed in 
Ireland 2009-2019 (Quigley et al., 2019), and Brexit’s effect on Ireland’s tourism 
planning (Burnett and Johnston, 2020).  
 The list reflects the fragmentation of tourism (or its diversity, depending on your 
outlook), but it also raises questions about the volume of output in research on the subject 
area, mindful of the high level of output internationally. Notwithstanding this sample of 
the literature, Irish tourism is acknowledged to be under-researched in fields such as job 
creation, economics and sustainable planning (O'Brien, 2012; O'Leary, 2015; 
McLoughlin and Hanrahan, 2019). Arguably, therefore, the research gap remains for Irish 
Tourism in general, but has been lessened in food tourism and associated policy through 
my published work from 2014 up to 2019 which has been described as follows in a recent 
paper: “Academic literature on gastronomic tourism in Ireland is dominated by one key 
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researcher” (Quigley et al., 2019, p. 198). It would be preferable to have some company, 
if for no other reason than to create a broader discourse on the subject area.  
 I will now embark on the second stage of setting the published work in the context 
of the existing literature, by demonstrating that the publications (written between 2012-
2017 and usually published two years later) were in step with, or ahead of, the wider 
discourse. My publications have been based on four tenets: 1.) the importance of food in 
tourism, 2.) that the proportion of food tourists is relatively small, 3.) that food is a 
motivator of satisfaction not of travel, and 4.) the importance of policy as relationship 
building.  
 
The importance of food in tourism 
 As an academic area, tourism studies has been a subject of much debate especially 
in terms of a) how it defines itself and whether it constitutes itself as an academic 
discipline or merely a multidisciplinary field of study; and b) the dominance of 
quantitative research approaches and the subsequent ‘cultural turn’, when tourism 
researchers became more self-critical (Everett, 2008; Everett, 2012; Airey, 2015; Ellis et 
al., 2018). In an influential article at the time, John Tribe originally rejected the idea of 
Tourism Studies being a discipline (“a way of studying”), and suggested that it should be 
conceptualised as two fields (“an object of study”): the business of tourism, and the non-
business aspects of tourism (1997, p. 653). That conceptualisation has since been 
substantially redeveloped into a much more complex “tourism knowledge system” (Tribe 
and Liburd, 2016, p. 46). In particular, extradisciplinary tourism knowledge has been 
identified as a key component of Tribe’s system (2010), and later described as “the unique 
blends of context specific, industry related, open, experiential and indigenous research 
should pose questions and seek answers that can move in profoundly new and different 
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directions”, and is “highly participatory” (Tribe and Liburd, 2016, p. 53; for a recent 
example of an application of this in hospitality education, see Chen et al., 2019). I would 
assert that my publications have been achieving exactly that since 2014, two years before 
Tribe and Liburd came to that conclusion. 
 Notwithstanding the debate within Tourism Studies, it was recognised early on 
that tourism, as an important area of national economic activity, encompassed a broad 
variety of interdependent services (Sessa, 1976). However, as tourism scaled up to be a 
global phenomenon, the view of the singular ‘tourism industry’ was seen as redundant 
(Leiper, 2008). Tourism began to be considered as “slippery capitalism” (Gibson, 2009, 
p. 528) because it had coalesced into an important economic entity comprised of a 
disparate collective of industries, interest groups, and elements of the State, characterised 
by varying degrees of fragmentation, specialisation and diversification (Gibson, 2009). 
In an Irish context, Zuelow makes the point that “ultimately tourism is a nexus at which 
different groups converge” (2009, p. xxv). Some see tourism as “an extraordinarily 
complex phenomenon” (Merinero-Rodríguez and Pulido-Fernández, 2016), while others 
see it as a complex research object: “Tourism, through its global interdependencies, the 
heterogeneity of actors at different organisational levels, its local embeddings, and its 
specific historicity and development, therefore appears as a scientific object of specific 
complexity” (Darbellay and Stock, 2012, p. 447). So, tourism is clearly more than just a 
simple economic activity – at the very least, there are also psychological, social, 
environmental, political and cultural dimensions (Sessa, 1976; Graburn and Jafari, 1991; 
Tribe, 1997; Nunkoo et al., 2012; Chambers, 2018). Similar to Tourism Studies, the 
discourse in the food tourism literature has focused on two primary areas: an economics 
or marketing approach, and a cultural or sociological approach (Kim and Ellis, 2015; Ellis 
et al., 2018; Everett, 2019). As a field of tourism research, food tourism saw particular 
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development and recognition between 2008 – 2015 (Ellis et al., 2018), particularly when 
there was a shift towards a greater variety of cultural and sociological approaches, 
recognised by Everett as a “cultural turn” (2012, p. 538), or by Chambers as the critical, 
postdisciplinary, or mobilities turn (2018).11 Similarly, in a food context, as Laudan has 
argued, we have been experiencing “an evolving culinary philosophy that shapes cuisines 
embedded in wider social, political, and economic systems” (2019). 
 Ireland has been no different. Since 2014 my published work has advocated, in 
tourism terms, for a form of gastronomic nationalism12 which would ensure that the 
culinary philosophy of Ireland is readily available to all, tourists included (Mulcahy, 
2014). It appears that I was an early proponent of the gastronomic nationalism concept in 
tourism, although I focused on beneficial economic, cultural and social outcomes, rather 
than in terms of food security, food policy, or identity politics, for example, which later 
writers focused upon (DeSoucey, 2010; Ferguson, 2010; Ranta, 2015; Leer, 2018; 
Benasso and Stagi, 2019; Ichijo et al., 2019; King, 2019; Ichijo, 2020). The rationale to 
encourage the national development of food tourism has been clear for some time. As 
Warde noted in 1997, “to have a distinctive national cuisine has become an important 
stratagem for the tourist industries and, often with the support of governments, traditional 
national dishes and even cuisines are either exhumed or invented for the purpose” (1997, 
p. 38). Over twenty years later, and reflecting the changes in tourism, Hall agrees, arguing 
that gastronomy and culinary tourism has effectively turned sites of consumption into 
 
 
11 The mobilities turn, in particular, contends that tourism does not exist in isolation, but is one element of 
a vast system “of quotidian mobile practices which range from daily commuting to migration” (Chambers, 
2018, p. 194). 
12DeSoucey (2010), in a footnote, clarifies that she uses “Gastronationalism” as coined by a William Swart 
in 2000, and not as defined pejoratively by Cassell’s Dictionary of Slang in 2005. I use it in a similar 
manner, but with a focus on tourism. 
46 
 
destination attractions, “adding value to place and destination brands” which, of course, 
“are usually strongly embraced by tourism authorities” (2019, p. 2). From a national 
identity perspective, specific foods have become much more symbolic with specific 
connotations, linked to very specific places and countries (Ichijo et al., 2019). This is 
because food has become a “cultural reference point” for the production, culture and 
geography of its place of origin (Ellis et al., 2018, p. 257) or, as Sage described it, food 
is “embedded with information at the point of sale” (2003, pp. 48-49). However, there is 
a case for caution around what dishes or what aspects of a cuisine are made available to 
tourists – there are issues of cultural politics and power to be considered (Long, 2018). 
Avieli provides a good example of this in his paper on the Arab Israeli ‘Hummus Wars’, 
and notes that “the elastic and dynamic nature of food makes it a perfect vessel for 
complicated and polysemic ideas” and that “Food is also less prescribed and canonized 
than most other cultural elements, always featuring great personal, local, and regional 
variation” (2016, p. 28). This is why food and tourism has seen their partnership 
strengthen over the past two decades, and why the synergy of the two has been a 
consistent theme in all my publications.  
 
The proportion of food tourists is relatively small 
 One of the turning points in the development of food tourism in Ireland was 
research in 2014 which informed us that only 10% of tourists were ‘food enthusiasts’, 
while 80% were food positive (Fáilte Ireland, 2014; cited in Mulcahy, 2017b). 
 By comparison, contemporaneous research confirmed that our findings were 
reasonably accurate. The World Food Travel Association (2020) found that only 8.1% of 
food travellers expressed an interest in gourmet experiences as their primary interest in 
2010, and that that number had only risen to 18% by 2016, while research by the WTO 
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indicated that 13.8% of tourists visiting the Basque Country in Spain did so for reasons 
related to gastronomy (2012, p. 59), despite the fact that it is a significant gastronomic 
destination, where there are forty restaurants at Michelin star level (Eusk Guide, 2020). 
Later research in other destinations showed an increase, but, as a proportion of overall 
tourist volumes, the figures remained under 25%. For example, Andersson et al. (2017, 
p. 1) reports that 20% of Danish tourists have gone “on at least one holiday where food 
was the reason to go” according to Expedia, the online travel agency. Another study 
shows that a quarter of the Swedish urban population is highly involved in food, whom 
the study identified as food enthusiasts (Andersson and Mossberg, 2017). Therefore, it 
would be reasonable to conclude that, despite the growth of interest in food and tourism, 
the proportion of tourists for whom food is central to their trip remains at less than 25%. 
However, this area needs much more research in multiple destinations to accommodate 
cultural, social and policy differences and to determine if the behaviour is consistent. 
  
Food is a motivator of satisfaction, not of travel 
 The 2014 research mentioned above also showed that, in Ireland’s case, food 
motivates satisfaction rather than travel (Fáilte Ireland, 2014; cited in Mulcahy, 2017b). 
This was consistent with similar studies published around the same time (Björk and 
Kauppinen-Räisänen, 2017; Stone et al., 2017), which was later substantiated by Stone et 
al. (2019, p. 148), who found that, in a panel of leisure travellers from nine countries, 
“80.2% agreed that food and drink experiences are important to the overall trip 
satisfaction”. Bessière and Tibère came to similar conclusions in their study of French 
tourists: “in the tourist’s mind, there is a clear link between food cultures and the place 
visited” (2013, p. 3425). 
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 Early on, though, it was clear that some writers did not see food as a valid 
motivation, even if they did recognise that people had a physiological need to eat 
(McKercher and Chan, 2005; McKercher et al., 2008). This might have been a function 
of the time and the place where the research was carried out, in Hong Kong. As the authors 
pointed out: “Food, at least as far as Hong Kong is concerned, is such a ubiquitous part 
of the product mix that it is not even valued explicitly by certain groups, though its 
influence is implicit” (McKercher et al., 2008, p. 146). More recently, a feature of the 
literature is that substantial research has been carried out on travel motivation in food 
tourism. However, a paucity of research, both “on travel motivation toward visiting a food 
tourism destination” (Su et al., 2020, p. 573), and on “gastronomic tourism from a 
traveller's perspective” (Balderas-Cejudo et al., 2019, p. 3), has led to a lack of a 
comprehensive understanding in this subject area. This has resulted in travel motivation 
research that has concentrated on food related activities as part of a visit rather than the 
principal driver of the trip. As Singh has pointed out, “tourists do not travel in ‘modes’ 
and should not be thought of in either/or behavioural/cognitive terms” (Singh, 2016, p. 
20).  
 Such analysis and debate are useful but ignore the thrust of my argument. In my 
publications I have been quite clear in making the distinction between tourists whose 
motivation to travel is food, as distinct from those who for whom food is a motivator of 
satisfaction. Especially at the early stages of food tourism development in a destination, 
the latter are important for building viability and growth, while the locals are critical in 
providing business to food producers and operators all year so that they survive 
(Andersson et al., 2017). Essentially, a destination must ensure that any tourist has easy 
access to the type of food and beverage they came for or need, gourmet or not. If the 
destination’s food offer is only constructed for food tourists (whose motivation for travel 
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to that destination is primarily food) then there will be a disconnect, resulting in loss of 
business and more expense in marketing to attract replacement tourists. In this respect an 
interesting case study comes from an unexpected source to illustrate the point. A study of 
the Michelin guide in Paris, “the historical founder and capital of elitist gastronomy”, 
over sixty years (1950-2012) shows that there was a significant turning point at the end 
of the 20th century (Barrère et al., 2014, p. 1409). The authors demonstrated that 
restaurants who have been awarded a Michelin Bib Gourmand in Paris (which signifies 
that they offer a good quality menu at a good value price) are now a significant segment 
of the market – so much so that chefs are moving from elitist, high cost and expensive 
offerings to a bib gourmand level of operations, presumably where the consumer demand 
is. For a business, such as a restaurant, not all customers are tourists - not all industries or 
businesses are interested in making a distinction between tourists or locals (Leiper, 2008). 
Correspondingly, all tourists are food tourists occasionally, but very few are food tourists 
all of the time – their relationship with food is dynamic and varies constantly (Getz et al., 
2014; Andersson et al., 2017).  
 Indeed, Ryan has shown that “any attempt to present definitive explanations of 
the ‘tourist experience’ are fraught with difficulties” (2010, p. 41). This perspective 
includes an appreciation of how (and why) tourists interact with food, the experiences 
that arise as a result, and the infrastructure that facilitates all that activity. This has been 
problematic as the discourse in food, tourism, and the various categories (for example: 
gastronomy tourism, culinary tourism, food tourism, etc.) has been out of context, 
fragmented and even parochial (Ellis et al., 2018), and some research has found that there 
is a need to revise the definitions of these terms (Lee et al., 2014). As Hall succinctly 
pointed out only last year, “Gastronomic, culinary and food tourism are not the same thing 
as discussing food and tourism” (2019, p. 2), something I have been advocating since 
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2012. To date the discourse appears to use the terms without clearly understanding what 
they mean or imply. It remains rare to find others making this distinction in the literature, 
and where they do, they highlight the confusion and attempt to resolve the dissonance 
(Hall, 2012, pp. 50-53; World Tourism Organization, 2012, pp. 6-8; Petrak and 
Beckmann, 2015, pp. 5-6; Balderas-Cejudo et al., 2019). This forced me to utilise these 
terms (gastronomy tourism, culinary tourism, food tourism) interchangeably throughout 
the published work as a means of demonstrating and advocating a need to dispassionately 
focus on core issues. For consistency, I have continued to use these terms interchangeably 
in this work as well.  
 
Policy as relationship building 
 Here, I have concentrated on tourism policy (as distinct from food tourism policy) 
as there is little by way of literature on food tourism policy. In relation to tourism policy 
in Ireland, research appears to be even less. However, there is one author who has been 
critical of how little tourism policy research has been carried out and points out that only 
slight academic attention has been given to it (O'Brien, 2010; O'Brien, 2012). 
 Tourism policy (and strategy) is largely used by governments as a means to an 
end and by DMOs13 to achieve marketing objectives. They value the economic 
contributions the orthodox tourism paradigm makes, particularly in terms of increased 
revenues and job creation while aspiring to minimise the difficulties it causes for society, 
locals, the environment, and business. However, it is highly political (especially when 
governments change, along with election commitments, as demonstrated earlier), very 
 
 
13A DMO is a Destination Management Organisation, or a Destination Marketing Organisation. Frequently 
they are the same organisation, as in Ireland. In this case the management is carried out by Fáilte Ireland, 
while marketing is carried out by Tourism Ireland. I am referring to Fáilte Ireland here. 
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complex, raises issues of power and the extent to which stakeholders other than business 
and industry are involved (Wray, 2015; Estol and Font, 2016; Joppe, 2018; Sheppard and 
Fennell, 2019). There are also those who believe that public policy making is a shared 
activity involving interaction, negotiation and collaboration between many people and 
many organisations (Stevenson et al., 2008). Essentially this is a top down approach and 
usually led by DMOs, although that approach might become less relevant (Dredge, 2016; 
Hall and Veer, 2016) as the DMOs selectively both ignore and capitalise on a range of 
technological, social, structural and political changes. While all but one (Mulcahy, 2015b) 
of my publications do not overtly discuss policy making, they demonstrate that the 
approach should be bottom up, rather than top down, producing, in other words, a shift in 
the tourism paradigm.  
 It appears that tourism policy is not a straight forward concept, “because the term 
‘policy’ is very fuzzy and tourism is a social construct that refers to a specific behaviour” 
and “that’s where the trouble starts, because really, the appropriate development of 
tourism is highly dependent on decision-makers who have little regard for, or knowledge 
of, tourism” (Joppe, 2018, p. 201). Others characterise policy makers as being “dominated 
by the views of predominantly middleclass, ethnically homogenous public officials” and 
that “public bureaucrats were the experts and gatekeepers of authoritative knowledge” 
(Dredge and Jamal, 2015, p. 290). As the participant researcher in this work, I find the 
stereotyping somewhat overdone, although my experience is limited to an Irish DMO and 
therefore possibly atypical by comparison with other jurisdictions. Nonetheless, my 
published work has attempted to highlight how food tourism policy was created and 
implemented in a manner that recognised a fundamental feature for its success – it had to 
overlap with a multiplicity of sectors (Everett and Slocum, 2012), and it required 
participation and collaboration (Everett and Slocum, 2013), all of which “reflect a broader 
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understanding of the political, societal and human context of public sector-led decision 
making” (Stevenson et al., 2008, p. 733). That broader understanding includes an intimate 
knowledge of the public sector, where responsibilities are diffused across the government 
administration system (Rinaldi, 2017). In Ireland, for example, local food is managed 
within agriculture; sites of consumption, such as restaurants, are managed by planning 
agencies, local authorities and health authorities; signage by local government; and 
heritage sites by the Office of Public Works. Cultural factors also have to be taken into 
account (Sessa, 1976), but the intangible mechanisms of policy are the more important 
elements, such as the ability to manage constant change and to communicate consistently 
and informally. These are core to successful acceptance and acknowledgment of policy 
making and its implementation (Stevenson et al., 2008), and are a consistent theme 
through the publications, particularly in the development of the Food Tourism Network, 
and in the development and implementation of the various policies over the time frame 
of the publications.  
 During this period, Dredge and Jamal (2015, p. 291) had identified the “relational 
turn, which focused on managing collaborative relationships and relational politics”. 
While relationships in tourism are not fully understood, it is clear that relationships and 
networks are progressively seen as key to effective planning and policy, and for 
understanding not only what was important to some very different stakeholders, but also 
understanding tourism itself (Dredge and Jamal, 2015; Wray, 2015; Merinero-Rodríguez 
and Pulido-Fernández, 2016; Mottiar, 2016; Mei et al., 2017). In practice, traditional 
stakeholders have discovered how critical genuine relationships are. For example, 
McLoughlin and Hanrahan have found the continued failure, over ten years, of Local 
Authorities in Ireland to plan for tourism: “The familiar economic benefits associated 
with tourism has in recent years not become the primary goal for local communities when 
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attaining their support for tourism development” who preferred, instead, to minimise 
undesirable effects (2019, p. 329). However, in contrast, it appears that the bottom up 
approach outlined in my publications anticipated the focus in the literature on 
relationships and the necessity of broad-based networks. Not only that, but the 
publications implicitly point to two other important aspects of tourism policy and the 
possibility of a shift in the tourism paradigm – trust, and the informal activity arising from 
networks and relationships. 
 Trust has been a critical element because, from a consumer standpoint, “tourism 
reconfigured trust” in that consumers bought something unseen and distant when 
purchasing their trips, unlike their usual purchases (Gibson, 2009, p. 527). More 
importantly perhaps, political trust in the context of tourism development and 
relationships is critical but research “has remained virtually silent in the literature” 
(Nunkoo et al., 2012, p. 1540). There is potential to create a virtuous circle (or a vicious 
one, if one is careless) by developing policies which creates engagement within the wider 
tourism community. This creates “general interpersonal trust in the society”, which in 
turn builds “public trust in tourism institutions”, which influences political support for 
tourism beyond the usual economic metrics (Nunkoo et al., 2012, p. 1557). Therefore, 
tourism should pay attention to creating that trust if tourism is to remain in the political 
agenda, locally and nationally. 
 The informal activity arising from networks and relationships is the key to 
building that trust. As Stevenson et al. (2008, p. 746) have shown, “the importance of the 
ambiguous and less tangible aspects” or “backstage activity” such as the interactions and 
“the power and politics of policy making” are what is valued, rather than the tangible 
manifestations of policy such as policy and strategy documents. From the beginning, my 
published work recognised the success of engaging with stakeholders across what I 
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termed the ‘food tourism landscape’ (Mulcahy, 2017b), particularly the food tourism 
network development which commenced in 2012, the details of which were published in 
2016 and 2019 (Mulcahy, 2016a; Mulcahy, 2019a). Although not entrepreneurial, 
networks were created and formed through benchmarking visits to similar groups in 
Norway, Denmark and Canada, which have since been the subject of some research 
(Ontario Culinary Tourism Alliance, 2015; Mei et al., 2017). This highlighted the 
importance of creating and maintaining networks (Mottiar et al., 2018). Yet, around the 
same time, both Airey (2015) and Joppe (2018) highlighted the disconnect of academics 
in tourism with those outside tourism, in contrast with other disciplines, such that there 
are silos of activity (conferences, for example) where government, tourism industries and 
academia rarely share a platform to any substantive degree. While that argument might 
have been largely valid elsewhere, my publications demonstrate a different phenomenon 
taking place in Ireland. My bottom-up approach in food tourism research and practice 
was effectively recognising the activities and the people in localities who, by identifying 
their role and voice, are now regarded as authentic social entrepreneurs – that is, they 
were not community leaders, business entities, or those “who do not necessarily have 
commercial interests, or are not part of local government or destination management 
organizations” (Mottiar, 2016, p. 1139). This does not always need an external or public 
administration of course, as can be seen in the relationship between quality agriculture 
and food tourism on the Italian Apennines in 2004-2007 (Montanari and Staniscia, 2009).  




My six prior publications 
 For the PhD based on prior publication, I have chosen six book chapters (see 
below) published as a result of my advocacy strategy which, although individually 
published between 2014 and 2019, as noted earlier, were each written two years earlier, 
between 2012 to 2017, thus reflecting where I was on the journey of learning, reflection 
and advocacy at the time each individual publication was written. Four of the publications 
were as a result of invitations from established senior academics to contribute material to 
their books. Arguably, this demonstrates that they considered that I had something 
worthwhile or atypical to contribute to the literature as a practitioner and participant. The 
other two (the first and the fourth) were as a result of giving a paper at an academic 
association meeting or a symposium, and then being selected to develop the paper into a 
book chapter. 
 All of the publications make a theoretical contribution by implicitly endorsing the 
work done on the necessity of bringing about a paradigm change in tourism by Rinaldi 
(2017) and Dwyer (2018). As a collective, and individually, they also provide a new 
theoretical perspective on Everett’s ‘cultural turn’ (2008; 2012), Dredge and Jamal’s 
‘relational turn’ (2015), and Chambers’ ‘mobilities turn’ (2018), as they demonstrate the 
evolution, or journey, of these ‘turns’ at the nexus of food and tourism in Ireland over an 
extended period of time. It is only now, on reflection, and as a result of an intensive 
literature review, that I realise that my publications not only mirror the contemporary 
development of theoretical approaches to changes in tourism generally, but they also 
provide a new perspective on the potential of food in tourism in particular. Certainly, the 
theoretical contribution in the publications is implicit, but my autoethnographic approach 
has provided the means to critically analyse both my publications and the work of others, 
along with the opportunity to explicitly recognise their contribution retrospectively. It is 
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also clear to me, as result of reflecting on ten years of practice, that both the ‘turns’, and 
paradigm change, have had particular significance for tourism in Ireland, an area where 
such change was achieved iteratively during that time. Thus, a theoretical contribution is 
offered that is important and pertinent to academia, as it provides an informed, pragmatic 
and compelling perspective on the ‘turns’ that is empirically and epistemologically sound. 
The theoretical contribution is also important and pertinent to other stakeholders, 
especially tourism practitioners and policymakers, as it enhances their conceptual 
learning (Dwyer, 2018), which is increasingly necessary to maintain a shift in mindset 
beyond a tourism paradigm based on narrow business/policy features, to one with more 
holistic, collaborative, and sustainable objectives. 
 On reading each publication, it should be noted that each one is contemporaneous, 
but not written with the benefit of hindsight. As a group of publications, they are a series 
of real-time reflections and reactions as food tourism developed in Ireland during the 
period. They are an attempt to understand and react to moments of change, such as new 
government Ministers, different policy groups, and the development and implementation 
of various national strategies. Consequently, they are insightful where they explain a 
particular situation and describe the actions that were taken to respond to or address the 
implications of those changes. The publications are sequential, and were written carefully 
as a public servant not wishing to expose the ecosystem in which I operated to possible 
criticism, as this would hinder the achievement of my objective to build consensus for 
food in tourism. 
 It is important to point out that the publications were not originally written with 
the intention of eventually being part of a PhD dissertation. Rather, each publication was 
an attempt to formally record or present my work by positioning gastronomy tourism as 
a credible policy and strategy - some from an overall perspective, while others outline my 
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response to policy or strategic change in the wider operating environment. As originally 
written, each one had to fit the editors’ theme with the result some elements of the 
publications are repetitive, which, I realised, was necessary to effect change. It was only 
after I realised that I had produced a body of work in a specialised area (which, as outlined 
earlier, is both interdisciplinary and extradisciplinary) where there is little similar work 
being done, that the potential and possibility of adding to the body of knowledge became 
apparent. The publications demonstrate that there has been a consistency of approach 
based on a deep knowledge of, and familiarity with, the public service environment in 
which I was operating. Not only do they demonstrate the systematic application of a 
substantial interdisciplinary body of knowledge, each one provides new knowledge, new 





Prior publication No. 1 
“Transforming Ireland through Gastronomic Nationalism Promoted and Practiced by 
Government, Business, and Civil Society”  
In “Tickling the Palate”: Gastronomy in Irish Literature and Culture, edited by Máirtín 
Mac Con Iomaire and Eamon Maher. Bern/New York/Oxford: Peter Lang, 2014. pp. 159-
74. 
Research sub question: What is the rationale for gastronomy as an economic driver in 
Ireland? 
 The genesis of this chapter was as a paper for the Dublin Gastronomy Symposium 
in June 2012, a time of significant change in terms of policy, strategy, structure and 
thinking in Irish Tourism.  
 As a result of a new government, a new Minister for Tourism and a new 
Department for Tourism were put in place in 2011 (see Appendix 2). An early action was 
to establish the Tourism Recovery Taskforce (Department of Transport, Tourism and 
Sport, 2015a, p. 16). Required to conduct an urgent major review of tourism in Ireland, 
the Taskforce published their report in 2012, creating the conditions and impetus for 
fundamental change given the new focus and perspective which the report revealed. 
Contemporaneously, in addition to responding to a new Minister, preparing for the 
implications of the Taskforce report, and operating with significantly less resources14, 
Fáilte Ireland was integrating the Dublin Tourism organisation (Department of Transport, 
 
 
14 See page 24 of the ‘My participant observer context’ section above. 
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Tourism and Sport, 2015a, p. 80)15, and planning for ‘The Gathering, 2013’16, all of which 
required a Fáilte Ireland management restructure in February 2012. As part of that 
restructure, I was given new responsibilities as Head of Division for Food, Hospitality 
and Standards (see Appendix 1). Specifically, in terms of food, I was assigned “the 
strategic development of food/cuisine within the overall tourism product offering”17, as 
described in the internal memorandum from the Chief Executive Officer at the time.  
 Significantly, this was the first time that food had featured in such an explicit and 
prominent way in an Irish tourism State agency context. Accordingly, it appeared to me 
to be an ideal opportunity to capitalise on these operating conditions. However, these 
conditions were also fragile, as there were many ideas and initiatives competing for 
approval, resources, and/or support, both within Fáilte Ireland and externally in tourism 
and government. Similar to the academic literature, most agendas and initiatives were 
largely silent on food in tourism, as many stakeholders subscribed to the dominant tourist 
paradigm which was focused on narrow business and economic objectives usually 
expressed, for example, in terms of marketing plans, State funding supports, and visitor 
volume metrics.  
 Having gained a valuable insight from the approach utilised in the development 
of the National Food Tourism Implementation Framework 2011-2013 (Fáilte Ireland, 
2010a), I believed that any atypical agenda setting by me for food’s role in tourism could 
 
 
15 There was been major reform of Irish tourism structures since the establishment of Tourism Ireland in 
2000 and Fáilte Ireland in 2003. The present number of tourism agencies is two, compared with nine in 
2005. Five regional tourism authorities were dissolved in 2006, Dublin Tourism was dissolved in 2012, 
along with Shannon Development’s tourism activities in 2013, and all the related staff and assets were 
transferred to Fáilte Ireland (Department of Transport, Tourism and Sport, 2015a, p. 80). 
16A tourism focused initiative during the economic recession to encourage and mobilise the Irish diaspora 
to visit Ireland during 2013 to be part of themed gatherings and events organised by local communities and 
interest groups. 
17 Personal correspondence, February 2012. 
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not compete in this environment, particularly in the context of my wider brief as Head of 
Division (see Appendix 1) which would have been seen as higher priority by many. 
Influenced by my MA studies in gastronomy between 2008–2010, and driven by the 
optimism and enthusiasm such study creates, presenting a paper at the Dublin 
Gastronomy Symposium (on which this publication is based) provided a suitable platform 
to advocate for food in tourism in a manner that was neutral and unthreatening to a range 
of stakeholders but had indisputable academic credibility and heft. Effectively, the 
subsequent publication was a type of manifesto for the future development of gastronomy 
tourism in Ireland led by a public service organisation but in collaboration with business 
and society. It emphasised the significant economic benefits that could be gained by 
recognising food’s role in tourism, at a time when the country was going through a 
significant recession. It also argued that a gastronomy-driven economy is realistic, viable 
and sustainable, as gastronomy offers a scalable, cost effective means of local and 
regional development, with the potential to strengthen identity, enhance appreciation of 
the environment, and encourage the regeneration of local heritage and the local economy. 
I believed that this was essential in terms of opening up a discourse about food in tourism, 
thus laying a foundation for future strategies and activities. 
 Perhaps naively, the publication was an attempt to facilitate a shift in the mindset 
of a number of stakeholders in Ireland by enhancing their conceptual learning, although 
not in an overt way. In retrospect, I now recognise that the publication is a manifestation 
of not only Everett’s ‘cultural turn’ (2008; 2012), but also Dredge and Jamal’s ‘relational 
turn’ (2015), and Chambers’ ‘mobilities turn’ (2018). In this respect, the publication 
implicitly advocated for paradigm change by highlighting the wider societal, 
environmental, cultural and cross-sectoral advantages to raising awareness across the 
various sectors where the potential of food in tourism was not fully valued. This, of 
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course, assumed that the publication would reach the intended audience, and it failed in 
that respect, although I did not appreciate that for some time. However, from my 
perspective, the primary benefit of the work was that it provided me with a structural and 
theoretical framework which I could build on and adjust as I developed my approach to 



















Prior publication No. 2  
“Future Consumption: Gastronomy and Public Policy”  
In The Future of Food Tourism: Foodies, Experiences, Exclusivity, Visions and Political 
Capital, edited by Ian Yeoman, Una McMahon-Beattie, Kevin Fields, Julia Albrecht and 
Kevin Meethan, UK: Channel View Publications, 2015. pp. 75-86. 
Research sub question: Does gastronomy tourism have a policy dimension?  
 Written in 2013, a year after the previous publication, this chapter was on foot of 
an invitation from the editors and provided the opportunity to advocate that, in the future, 
gastronomy had a sustainable role in the public policy forum while not endangering 
current policies and positions. This was timely, as I now had a better understanding of the 
options available to me in advocating for food in tourism due to changes in my operating 
environment. The new insights provided by the Tourism Recovery Taskforce report 
(2012) had led to destination development focused on concepts and propositions, rather 
than regional geographies and activities such as golf or angling, packaged as products18. 
The impact of the recession had driven an expectation in Ireland’s tourism industries 
(indeed, almost a forced acceptance by some more traditional stakeholders) of innovative 
change from the Irish State and its agencies in relation to tourism. The most prominent 
example of this was the creation and development by Fáilte Ireland, over two years, of 
the Wild Atlantic Way19 proposition, launched early in 2014. Within food tourism, the 
first group of food champions to join my Food Tourism Network Development 
Programme were in place after their benchmarking trip to Canada in 2012 (Fáilte Ireland, 
2012), and the second group, focused on the Wild Atlantic Way, were preparing for their 
 
 
18This is discussed in detail in my next publication, number 3. 
19The Wild Atlantic Way is the world’s longest (2,500 km) defined coastal touring route along the west 
coast of Ireland from County Donegal to County Cork. https://www.wildatlanticway.com/home  
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benchmarking trip to see driving routes in Norway in September, 2013 (Fáilte Ireland, 
2013). At the same time, the development work and associated bottom up consultation 
process (of which the Food Champions were a critical component) for the Food Tourism 
Activity Plan 2014–2016 was taking place (Fáilte Ireland, 2014). 
 This environment provided me with the insight that the public sector could 
influence and initiate innovative change faster by leading by example, creating 
exemplars, and by promoting collaborative practices, thus broadening the perceived 
benefits of food in tourism. Critically, both my industry background and my collaboration 
with the Food Champions informed my thinking as I gained a more accurate and 
contemporary understanding of what the motivators and the factors of success were for 
practitioners. But I also understood what the new influencing factors were for policy 
makers and this publication was an attempt to recognise both, although the emphasis was 
on policy makers. In particular, the publication demonstrates what Dredge and Jamal 
(2015) later termed the ‘relational turn’, a theoretical approach to perceiving change in 
planning and policy through collaborative relationships and relational politics. In the 
publication, I was purposely focusing on the characteristics that were attractive to those 
who subscribed to the traditional tourism paradigm by prominently presenting the 
economic benefits, while also highlighting the other benefits that a new paradigm, 
through food in tourism, could bring to society, its culture, and its environment. As such, 
the publication is a theoretical contribution to what Dredge and Jamal later described as 
the emerging discourses focusing on re-valuing tourism as a means of achieving a wider 
range of objectives (such as political, social, cultural, environmental outcomes) rather 
than just being a means of economic development (2015, p. 295).  
 Accordingly, the emphasis in this publication was on developing the food tourism 
discourse in Ireland further by placing it in a policy context, primarily as a means of 
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demonstrating to politicians, government, and State agencies that food and tourism 
combined provided several opportunities at national, regional and local levels. However, 
similar to the previous publication, I had to be sensitive to wider agendas and tourism 
politics if I was to build a sustainable coalition of support, so this publication was a means 
of examining the possible by exploring the future. My approach utilised an ontological 
typology of future studies suggested by Bergman et al. (2010), in which the forecasts 
could be considered to be a prognosis – where empirical trends were being extrapolated 
into the future. While acknowledging that tourism businesses focus on gaining 
competitive advantage to maintain market share, the chapter argues that such activity can 
also create experiences that are capable of benefiting both consumers and the wider 
community. Similarly, it argues that gastronomy will be increasingly utilised by 
governments seeking to increase revenues, employment and political capital, in order to 
benefit not only the tourism industries and the visitor, but also economic, social and 
environmental aspects of a destination. This is because the symbiosis of gastronomy and 
tourism provides an ideal competitive advantage that is not easily replicated when specific 
to both a location and a culture. However, it is noted that public/private collaboration is 
important if it is to truly reflect local and regional food, particularly in rural tourism where 
scale and volume are success factors. Then, by evaluating five broadly similar 
jurisdictions, (Austria, Ireland, Norway, New Zealand, Scotland), a public policy 
framework for gastronomy in the future emerges. The chapter concludes by suggesting 
that the framework provides a robust rationale to ensure gastronomic tourism has a place 
in national policy because it is cost effective and revenue enhancing for government, is 
profitable and adds value (which attracts a premium price) for business, and has social 
and sustainable benefits for civil society. 
 
 
6 Future Consumption: 
Gastronomy and Public Policy 
John D. Mulcahy 
Highlights 
Introduction 
Increasingly, a ubiquitous aspect of human life, gastronomy, will be lever­
aged by government, utilising existing structures; to benefit not only the 
tourism industry and the visitor, but also economic, social and environmen­
tal aspects of a destination. Why? When combined with tourism, gastron­
omy has natural competitive advantage, not easily replicated when specific 
to both a location and a culture. Public/private collaboration will be impor­
tant if gastronomy is to truly reflect local and regional food, particularly in 
rural tourism where scale and volume are success factors. 
The evidence for this is assembled by looking at the symbiotic nature of 
tourism and gastronomy, as gastronomy can be utilised to boost tourism, 
while tourism depends on the quality of its gastronomic offering to maintain 
business. Then, by evaluating five broadly similar jurisdictions, a future frame­
















Prior publication No. 3 
“Does Regionality Matter? The Experience in Ireland” 
In Food Tourism and Regional Development, edited by C. Michael Hall and Stefan 
Gössling, London: Routledge, 2016. pp. 215-226. 
Research sub question: What was the effect of change in tourism strategy and government 
policy on the development of gastronomy tourism in Ireland?  
 Again on invitation from the editors, this entry was written in 2015, two years 
after the previous publication. In the interim, my operating environment remained 
dynamic and variable. There was both a new Chairman of Fáilte Ireland, and a new 
Minister of Tourism, in place from 2014. Considering that tourism had stabilised as the 
recession receded, the new Minister quickly mapped out a long term vision for tourism 
in the document “People, Place and Policy: Growing Tourism to 2025”, which was based 
on a submissions and consultative process initiated in 2013 (Department of Transport, 
Tourism and Sport, 2015a). A key action point was the establishment of the Tourism 
Leadership Group in 2015 to implement the policy goals set out in the policy. 
Interestingly, in a break from prior practice, the Group was to be comprised of 
representatives from “key public sector bodies and from those with a strong track record 
of achievement in the wider tourism sector”20, along with “a periodic reporting process 
to record progress towards the identified actions, and a corrective process where progress 
does not meet expectations” (2015a, p. 87, italics my emphasis). Despite this stronger 
governance and oversight (which may have been an effort to capitalise on sucessful 
initiatives21), combined with only one reference in the policy document to food tourism 
 
 
20 Previous practice relied on representation from representative bodies of tourism industries such as hotels, 
vintners, and tour operators. 
21 A general election was required by 9th March 2016, but actually took place on February 26th. 
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(p.43) and no improvement in resourcing levels in Fáilte Ireland, I deduced that the role 
of food in tourism had to be highly adaptable and informed through my understanding of 
what the priorities of national tourism policy were. Therefore it was clear that the role 
had to change if food was to remain germane to tourism, and this required a shift from 
being action-orientated to a more enabling and facilitative role in engaging with and 
supporting tourism industries, a strategy laid out in the Food Tourism Activity Plan (Fáilte 
Ireland, 2014).  
 Given this background, the publication relates how the tourism policy and strategy 
environment was changing rapidly in response to market changes, and how my approach 
to gastronomy tourism development had to respond to these changes. The emphasis in the 
publication is on how perceptions can affect policy and strategy, the notion of regionality, 
and how to recalibrate food tourism’s role in regional development. In 2014, research by 
Fáilte Ireland discovered that our biggest market (Great Britain) saw Ireland as a domestic 
destination rather than an international destination, as had been originally thought. 
Meanwhile, in Ireland, we have a strong county/provincial culture. This meant that, on a 
relatively small island on the edge of Europe, regionality mattered to locals, but not to 
visitors. The task for tourism strategy, therefore, was to address the ‘promotion is global, 
experience is local’ challenge. What was clear was that, for an island destination like 
Ireland, whose primary markets are external, regionality can only be sustainably utilised 
as a commercial brand to attract visitors. Three brand propositions were created, replacing 
seven existing regions, to inspire visitors while also providing opportunities in every 
parish. The opportunity in terms of gastronomy remained considerable, particularly in the 
role that food can play as a factor of satisfaction for the tourist, as a generator of 
employment, revenue and growth for the economy, and as a sustainable means of 
preserving and maintaining cultural, social and environmental assets in the community. 
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Critically, though, a thorough understanding was now required of the difference between 
food in tourism and food tourism, how to capitalise on each one, and how the tourist 
perceives both. 
 In the publication, I have argued that the concept of regions and regionality, in a 
tourism context, had seen a paradigm shift exemplified by the ‘mobilities turn’ as later 
outlined by Chambers (2018), where tourism is no longer a singular, independent, 
competition-oriented economic activity, but, as I’ve also shown in the literature review, 
is increasingly seen as a somewhat disparate group of industries having psychological, 
social, environmental, political and cultural dimensions as a wider, integrated network of 
practices and mobilities. Everett’s ‘cultural turn’ (2008; 2012) is also very evident in the 
publication in terms of how the tourism development strategy proposed to deal with the 
demand for cultural difference by reconstructing local culture as commercial and cultural 
brands. More specifically, it shows how food in tourism is a significant component of, 
and drives, those ‘turns’ which clearly signify the continued emergence of a paradigm 















Prior publication No. 4 
“Food (in) Tourism Is Important, or Is It?” 
In Voyages between France and Ireland: Culture, Tourism, and Sport., edited by Frank 
Healy and Brigitte Bastiat. Studies in Franco-Irish Relations. Bern/New York/Oxford: 
Peter Lang, 2017. pp. 179-195. 
Research sub question: What is gastronomy tourism and what role does Ireland’s food 
have in tourism?  
 The previous publication concluded by making the distinction between ‘Food 
Tourism’ and food in tourism. Based on my own expereince as an industry practitioner, 
and with the benefit of my regular interactions and consultations with the Food 
Champions, now well established, I had begun to understand that few stakeholders, 
whether in the tourism industries, academia, or in public administration, were making the 
distinction between food tourism and food in tourism, and that they were frequently 
conflating the two. As a practitioner and public servant, I had found this puzzling. I 
concluded that continuing to enhance stakeholder’s conceptual learning was consistently 
necessary, instead of occasional, if a shift in mindset beyond the traditional tourism 
paradigm of economic gain was to gain traction and become established. 
 Written shortly afterwards, in early 2016, following a general election and the 
subsequent appointment of a new Minister for Tourism (the fourth in six years), this 
contribution attempted to address that dichotomy by first examining whether an agreed 
typology of ‘food tourism’ was in place, and by conducting a brief critical analysis of the 
term. Doing so revealed that there is a need to differentiate between tourists who consume 
food as a part of the travel experience (food in tourism) and those tourists whose activities, 
behaviours and even destination selection is influenced by an interest in food (food 
tourism). Clearly, if the delivery does not match the promise in each case, then there are 
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costly consequences ahead for the destination as visitor numbers fall away. If food is one 
of the primary motivators of satisfaction for a tourist in Ireland, then the authenticity and 
sustainability of food in Irish tourism is critical in contributing to that satisfaction. The 
authenticity and sustainability of the food found in Ireland by tourists, therefore, depends 
not only on sectors that may not perceive tourism to be important or relevant to them, but 
also on the indigenous population itself. An example might be the range of businesses, 
and the food chain behind them, which largely depend on meeting demand from locals 
for ‘international’ food while also trying to meet visitor demand for local authentic food. 
I conceptualised this as a food landscape with several features, and on examination, it 
demonstrates a considerable depth and breath. As a holistic entity, this food landscape 
intuitively reflects Irish history, geography, culture, landscape, and all the other 
components that uniquely make Ireland what it is, thereby providing compelling reasons 
to engage, to visit, to do business. As a result, gastronomy in tourism is important, but 
perhaps not in the way that we thought. 
 My conceptualisation of the food landscape as a means of changing existing 
mindsets (and therefore paradigms) was as seminal to me as the Food Champion 
programme (detailed in the next publication, number 5), as it demonstrated, in this 
publication, very clearly and simply, the depth and breadth of the symbiosis of food and 
tourism. It also clearly outlined how food, as culture and as a mobile practice, serviced 
by an agglomeration of service providers, producers, retailers, collaborative and creative 
experiences, neatly encompasses and integrates many, if not all, of the characteristics of 
Everett’s ‘cultural turn’ (2008; 2012), Dredge and Jamal’s ‘relational turn’ (2015), and 
Chambers’ ‘mobilities turn’ (2018) for the first time. As such, the publication is a valuable 




















Prior publication No. 5 
“Building a Tourism Destination Using Gastronomy through Creative Collaboration”  
In The Routledge Handbook of Gastronomic Tourism, edited by Saurabh Kumar Dixit. 
London: Routledge, 2019. pp. 47-54. 
Research sub question: How was gastronomy tourism development implemented in 
Ireland?  
 Written in 2017, a number of changes were occurring which caused me to 
carefully consider the future. The CEO, who had been in place since the establishment of 
Fáilte Ireland in 2003, similar to myself, retired in December 2016. For the first time, I 
realised my work had benefited from having the same leadership in place for almost 
twenty years. I had taken for granted an unappreciated asset which, on reflection, 
provided a bedrock of consistency for the development of food and tourism advocacy 
during times of considerable change and development not only in the organisation, but 
also in tourism and Ireland. Indeed, this was compounded by the realisation much later 
on that, while I had concentrated on building strong relationships and collaborations 
outside of Fáilte Ireland, I had ignored the degree of change internally with the result that 
I had failed to consolidate support and build alliances with colleagues where food in 
tourism was concerned. When the new CEO was appointed in early 2017, the corporate 
agenda changed in line with the objectives of the new CEO, as one would expect, as did 
the power dynamics of the organisation. I regarded this as a setback for any continuing 
shift in the tourism paradigm as the new appointment was a career marketeer and, in my 
view, constitututed a regeneration of the traditional tourism paradigm within Fáilte 
Ireland, and, by implication, for tourism development in Ireland.  
 Meanwhile, the Food Tourism Activity Plan 2014–2016 (Fáilte Ireland, 2014) was 
due to expire. During 2016 we had been working on the development of a third strategy, 
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utilising a collaborative approach with the Food Champions and others, but with the 
appointment of the new CEO, the strategy had to be recalibrated to reflect the new agenda. 
In this context it is instructive to note the change in terminology in the title of the new 
strategy (compared to the previous one) when it was published: the Food and Drink 
Development Strategy 2018-2023 (Fáilte Ireland, 2018). Understandably, the emphasis 
in the document was that food tourism experiences as a component of saleable tourism 
products would support all marketing and sales campaigns. By the end of 2017, I 
recognised that my window of opportunity as an advocate for the cause of food in tourism 
had begun to close within Fáilte Ireland. Given these fundamental changes in the 
operating environment, I was concerned about the future of the Food Tourism Network 
Development Programme, which had created the ‘Food Champions’, who had 
benchmarked themselves against similar destinations developing food tourism and had 
proved valuable contributors and collaborators. This network programme was 
consistently the subject of enquiry from other destinations and regions at home and abroad 
(Scotland and Jamaica, for example), including the venues for the benchmarking trips 
themselves, where the benchmarking became two way as our hosts learned about what 
we were doing, and why. Moreover, I have always considered that the most sustainable 
and impactful aspect of my advocacy has been the Food Champions Network as it relies 
not on any State funding or support, but on the relationships within the network itself, 
forged through common interests and disparate backgrounds. As it seemed likely that the 
network would not have an active and reliable partner in Fáilte Ireland in the future, I 
resolved to document and chart the genesis and impact of the network for others. 
 Serendipitously, this chapter, which I was invited to write, provided the 
opportunity to write about the network by outlining the importance of such collaboration 
in two ways. First, a review of the academic discourse shows the importance of the role 
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of not only the State, but also of communities and individuals acting independently. The 
challenge between 2012 and 2016 was how to harness the power of locals as evangelists 
of their region, the people that call their locality their home. This took the form of the 
Food Tourism Network Development Programme, which created three groups of ‘Food 
Champions’, with each group benchmarking themselves against similar destinations 
developing food tourism. The Food Champions were examplars of what I had been 
advocating for since the start in 2009 – namely, individuals with a strong local base, 
willing to collaborate with a State agency to achieve common goals while acting as 
curators of food in tourism locally. Secondly, utilising the Food Champions as a case 
study, I showed how it is possible to harness the power of locals by leveraging social, 
civic, and business networks through collaboration and cooperation, not only in tourism 
itself, but also in other parts of the wider gastronomic landscape, which I had 
conceptualised in an earlier publication (number 4, above).   
 In the publication, the Food Champions’ network demonstrates a theoretical 
contribution by outlining how paradigm change can be generated at individual, 
community (whether social, imagined, or practice based) or activity level, as distinct from 
national or macro levels. Furthermore, I would argue that the publication suggests a new 
interpretation and meaning of the ‘mobilities turn’ (Chambers, 2018) which is 
exemplified by the membership of the network (farmers and producers, chefs and 
bloggers), and it ratifies the ‘relational turn’ (Dredge and Jamal, 2015) by giving attention 













Prior publication No. 6 
“Historical Evolution of Gastronomic Tourism” (Mulcahy, 2019c). 
In The Routledge Handbook of Gastronomic Tourism, edited by Saurabh Kumar Dixit. 
London: Routledge, 2019. pp. 24-31. 
Research sub question: How has gastronomy tourism evolved?  
 While my previous publications have focused on how the public service can 
leverage gastronomy assets for the good of the Irish economy at any particular point of 
development, I had not considered gastronomy tourism from a wider perspective, in terms 
of its evolution and what factors influenced that evolution. I realised that, by 
understanding that evolution, it would inform and enrich my practice as a public servant 
specialising in gastronomy tourism. This chapter, again by invitation and written at the 
same time as the previous publication, demonstrates that the evolution of gastronomic 
tourism has four elements. First, the genesis of the evolution lay in forces capable of 
penetrating cultural barriers and internationalising food, such as war, disaster, famine, 
imperialism, colonisation, migration or exile. Second, gastronomy was used to assess 
difference, and travellers wrote about it in terms of cultural meaning and social markers 
to address the problem of asymmetric information until the advent of mass 
communication. Third, it has only been in the late 19th century that mass travel, facilitated 
by economic, social, and technological improvement, evolved into tourism generally, 
although gastronomic tourism did not become an identifiable tourist activity until the late 
20th century. Fourth, continued evolution requires research and dissemination, which has 
only begun to flourish. In this regard, gastronomic tourism is still in its infancy, as without 




 This examination of the evolution of gastronomy tourism arguably informs and 
supports Chambers’ ‘mobilities turn’ by illustrating that tourism mobilities have multiple 












The contribution that the research makes to the advancement of the discipline area 
 Essentially, this autoethnographic work has been a ten year case study on food 
tourism development in Ireland, employing network development, advocating for 
widespread product on the ground, pursuing integration with other tourism policy and 
national policy, seeking a long term approach beyond electoral and economic cycles, 
identifying the shifts that could challenge the economic mindset of the tourism paradigm, 
and adopting a flexible approach to handle changes of people in key influential positions 
(CEO’s, Ministers, Chairmen, etc). I have endeavoured to change the traditional 
consideration of food or culinary tourism operations from the simplistic binary of the 
relationship between meal producer/tourist consumer, to a more nuanced understanding 
of the wider, and more complex, food/tourism, producer/consumer/destination systems 
(Andersson et al., 2017; Everett, 2019). At face value, these are the core contributions 
that the research in the publications has made to the discipline area, but which discipline? 
 In setting the publications in the context of the existing literature, it became 
evident that a range of disciplines and fields contribute to any consideration of tourism, 
and that each of them approaches tourism differently. Darbellay and Stock make it very 
clear that tourism is a complex interdisciplinary research object, especially in terms of 
academic disciplines:  
 The different disciplines do not construct tourism identically. For instance, 
tourism is seen as a spatial problem[…]for geography, as a social 
problem[…]for sociology, as a problem of governance, policies and politics for 
political science, and for economics as pricing and allocation of financial 
resources as well as monetary effects (2012, p. 451). 
I would argue that this is compounded when food partners with tourism as this must 
necessarily include cultural, environmental, and sustainability disciplines as well. I would 
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also argue that a theoretical contribution comes not only from the publications, but also 
from the autoethnographic methodology I have employed. The methodology has 
facilitated a much broader consideration of the research in the publications by adding 
context, perspective, insight, and reflection, thus providing new meaning and 
understanding of food tourism policy development and implementation from a public 
administration perspective. I would contend that new knowledge has been created in two 
ways as a result of my insight, derived from being an emic participant researcher.  
 First, as a coherent whole, the publications can now be considered afresh by a 
reader in light of the participant researcher context provided above, so that the body of 
work, that is, the practice and the publications, has “dismantled existing knowledge 
frontiers and has fostered fundamental change in the way we think about, understand, and 
practice tourism” (Chambers, 2018, p. 194). They have augmented the ontological 
understanding of what food tourism might be, and what its effects could be across the 
tourism and national landscape. From a holistic perspective, the theoretical contribution 
highlights the benefits of an extradisciplinary approach, such that the various disciplines 
are regarded as a cache of resources with which to address research problems, new tourist 
activity typology, new subject areas in tourism, and practical issues in the various tourism 
industries. On a practical level, the issue has always been to find ways that ensures both 
food tourism and food in tourism are on the wider tourism agenda, and the research 
provides ideas, conceptualisations and theoretical approaches to assist tourism policy 
makers to achieve that aim, and to learn in the process. They make available a critical 
analysis of the challenges to developing and implementing gastronomy tourism strategies 
in a volatile economic and public service environment. The publications will encourage 
dialogue and a focus across disparate disciplines and subject areas, as well as bringing a 
new critical and theoretical application, particularly in an Irish context where the 
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discourse is sparse, at best. Hopefully, this will challenge the orthodoxy and encourage 
more critical enquiry both in the field of learning and among stakeholders in Irish tourism. 
The published work has necessarily recognised the need for economic and financial 
outputs, given my role in a State tourism agency, but from the first publication in 2014 
and onwards, the publications frequently echoed Everett and Aitchison’s finding that 
“food tourism has a role in securing the triple bottom line of economic, social and 
environmental sustainability” (2008, p. 150). Interestingly, the originator of the triple 
bottom line concept, John Elkington, has recently revisited the concept on its 25th 
anniversary, worrying that the concept was not designed to be just an accounting tool. 
Rather, “the original idea was wider still, encouraging businesses to track and manage 
economic (not just financial), social, and environmental value added — or destroyed” 
(2018). This echoes Dredge and Jamal’s call (2015, p. 295) to revalue tourism as a “means 
of achieving a range of social, political, environmental objectives (and not simply as a 
tool for economic development)” and has particular relevance for food tourism. This is 
apposite in the context of climate change and how it will affect food and tourism. I believe 
that the publications make a valuable theoretical contribution to the discourse around the 
necessity of a paradigm change in tourism in order to ensure sustainability of tourism, 
specifically in Ireland (Rinaldi, 2017; Dwyer, 2018), and especially given the new 
theoretical perspectives on Everett’s ‘cultural turn’ (2008; 2012), Dredge and Jamal’s 
‘relational turn’ (2015), and Chambers’ ‘mobilities turn’ (2018) that the publications 
provide. However, it is clear there is a danger that if there continues to be no critical 
discourse in food tourism, then its relevance and its potential “to enhance the social, 
cultural, environmental, and economic dimensions of place risks becoming unmeaning, 
and potentially over time, discounted” (de Jong et al., 2018, p. 145). 
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 Second, I have found that my research paradigm and autoethnographic 
methodology demands a re-evaluation of the knowledge known by me (through practice, 
experience, reading, networking, etc. over a long period of time), and my opinions, 
formed by that experience (similar to Joppe, 2018, p. 203). That re-evaluation of my food 
tourism philosophy occurred when it was contrasted with the knowledge created by others 
and shared in the literature. This in turn led to the new knowledge created by this process, 
expressed here as both a theoretical contribution and a contribution to the academy. Of 
particular interest, I believe, is my reconceptualisation of my positionality, informed by 
the research paradigm that I have used. My original conceptualisation, outlined earlier in 
this work, was characterised by my liminal state and the sense of being ‘betwixt and 
between’ as I went about my work in Fáilte Ireland and beyond (in the section describing 
my research methodology). Later on, in reading the literature and retrospectively 
positioning my publications against what was appearing in the journals from 2009 on, I 
began to realise that I had to find where the nexus of food and tourism (and by implication, 
my work), fitted. Clearly, the reality appears to be that the ‘fit’ is not only complex, given 
the multidisciplinary characteristics of the nexus, but also untidy and messy as orthodox 
meanings of ‘marginal’, ‘peripheral’ or ‘liminal’ appear less pertinent or precise in this 
instance. This is possibly because sociologists are less concerned with physical-spatial 
characteristics and have mostly directed their core focus to social differences. In their 
perception of the world, “marginality” describes social groups on the fringes of a society 
(Kühn, 2015, p.371), peripheries are associated with poverty, and the terms centre and 
periphery are defined only vaguely (Pelc, 2017). Clearly, the nexus of food and tourism 
is neither at the margin or the centre in a sociocultural sense (Kühn, 2015). Similarly, 
from a political science perspective, processes of peripheralisation and marginalisation 
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are to do with power in the decision-making process and control over agenda setting 
(Kühn, 2015). 
 Therefore, in terms of seeking a better expression of ‘fit’, it appears reasonable to 
consider the more precise concepts discussed earlier, which include Turner’s “betwixt 
and between” (Johnsen and Sørensen, 2015, p. 215) and Ellingson’s “vast middle spaces” 
of the continuum between art and science, (albeit this was in reference to 
autoethnography) (Ellingson, 2011, p. 600). Similarly, the idea of “the space between”, 
meaning that no one is fully inside or outside, is proposed by Dwyer and Buckle (2009, 
p. 60) as cited by Suarez Delucchi (2018, p. 200), while others looked at how social media 
allowed producers to “transcend the ‘inbetweenness’ of core and the peripheral” 
(Duignan et al., 2018, p. 876). Indeed, closer to the home that is food tourism, Everett has 
suggested that “food tourism research offers an illuminating conceptual vehicle” to 
explore several ideas, including liminality and in-betweeness (2019, p. 3). But perhaps 
the most precise conceptualisation, and also one of the most original, is the notion of 
‘chora’, “Plato’s space between being and becoming or the ‘space in which place is made 
possible’ ” (Wearing and Wearing, 1996, p. 233). These ideas arguably suggest that a 
third space exists which accommodates not only the focus of this work (the nexus) and 
its methodology, but also my practice and first-hand experience (Everett, 2019). As 
Kneafsey and Cox describe it: “The idea of third space dislodges many kinds of binary 
notion, such as migrant/settler, insider/outsider, home/away” (2002, p. 7), and, “rather 
than a linear journey from ‘outside’ to ‘inside’ ”, instead they are “spaces ‘between’ 
worlds” (2002, p.10). As would be expected, the boundaries are not necessarily well 
defined and, instead, are resolved by processes of “fuzzy negotiation” (Ryan, 2004, p. 
65), and new forms of work requiring “affiliation-disaffiliation skills” (Ryan, 2004, p. 
63). Indeed, I would contend that I have occupied the same ‘chora’, as my experiences 
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demonstrate multiple positionalities (Rowe, 2014) and complex relationship dynamics, 
while continuously changing in relation to where I was, and the people with whom I 
interacted (Suarez Delucchi, 2018). More specifically, the ‘chora’ reflects my 
positionalities in a modern national tourism development agency where the organisation 
structure and culture constantly evolve in response to its national and international 
operating environment; where interacting, networking, and lobbying with a wide range 
of stakeholders such as other government agencies, government departments, all kinds of 
corporations, representative bodies from all sectors of the tourism industries, community 
representatives and organisations, local and national politicians was part and parcel of the 
work to be done - this goes beyond the idea of temporary or permanent liminality as 
described by Johnsen and Sørensen (2015).  
 Thus, the nexus occupies a ‘chora’, a space between the worlds of food and 
tourism, which quite aptly expresses how it, and I, ‘fit’ in Ireland’s development 
strategies. This, I believe, is a key contribution to the advancement of food tourism, not 
only for academics and researchers as a conceptualisation to assist further research, but 
also as an aid to practitioners similar to myself who are working in the field. I should, of 
course, point out that this assessment is just a snapshot, at a particular point in time, of 
the nexus of food and tourism as it pertains to Ireland. The ‘chora’ or third space where I 
have placed the nexus will inevitably respond to fluctuations in the multidisciplinary 
variables which created it, similar to changes in the environment which influence the 
economic development strategies of Ireland.  
 In conclusion, the theoretical contribution that I have made to the study of tourism 
in various disciplines through my publications is that it changes the way the subject areas 
of food tourism, tourism policy development, tourist activity typologies, destination 
management, tourism networks and relationships, gastronationalism, and classification of 
154 
 
food/gastronomy/culinary tourism are understood and conceptualised, particularly in 
Ireland, although I believe the knowledge is applicable anywhere. For collaborators and 
colleagues in practice, this work has highlighted the challenges and advantages of 
addressing misunderstood concepts and activity, along with the critical importance of 
networking and advocating for innovation and change. Finally, a particularly desirable 
outcome would be that this work might encourage others in practice to add their voice to 
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Appendix 1: Career history, advocacy activities, and publications listing 1977 to 
2017 
 
2003 – 2017 Fáilte Ireland, (National Tourism Development Authority),  
88 – 95 Amiens St., Dublin 1, http://www.failteireland.ie/. 
 
2012 – 2017, Head of Hospitality  
(Food Tourism, Hospitality Education, and Tourist Accommodation Standards) 
Principal tasks were: 
• Provide thought leadership for food tourism in Ireland, and, through a collaborative approach, advocate 
for and promote food tourism in Ireland. I led the development and implementation of three Food 
Tourism Plans: 
o National Food Tourism Implementation Framework 2011-2013 
o Food Tourism Activity Plan 2014–2016 
o Food and Drink Development Strategy 2018-2023 
• Maintain existing relationships with ten Institutes of Technology to provide a suite of tourism skills 
programmes to over 2,000 students funded by Fáilte Ireland (FI). 
• Develop deeper relationships between the Irish education system and the Irish tourism industry with 
the objective of a focused, relevant, applied research agenda. 
• Ensure compliance with FI's statutory responsibility for tourism product standards, particularly the 
registration, classification, and categorisation of accommodation.  
• Specific registrar role under the Tourism Traffic Acts, 1939 (as amended) utilising delegated powers 
from the Authority (i.e. the board of directors). Direct reporting to the Authority through the 
Registration Committee. 
 
Achievements, in collaboration with a wide range of stakeholders and colleagues, were: 
• Review FI investment in Education 
• Led and developed a new culinary apprenticeship 2015 - 2017 
• Led and chaired a review of the National Tour Guide programmes under QQI 2015 - 2016 
• I developed, designed, and introduced new regulations and a new classification system for hotels under 
the Tourism Traffic Acts, in consultation with industry representative bodies. 
• I changed focus in food tourism strategy through 1) a stakeholder working group, 2) using animation 
to communicate food stories to visitors, 3) benchmarking with Canada, Norway, and Denmark. 
• Initiated and led the design of a new tourism accommodation standard (the FI Welcome Standard) for 
atypical properties. 
• Maintained the national quality assurance framework in 18 tourism sectors (80,000 beds) by managing 
two service providers. Subsequently initiated and guided a complex procurement process to introduce 
a technology-based solution provided by one service provider, resulting in significant efficiencies. 
• I influenced and informed the development, launch and implementation of the new Irish Standard, 
“Universal Design for Customer Engagement in Tourism services” as an invited member of the 
NSAI/NDA development committee.  
• Secured Authority approval to review and future proof FI's statutory responsibility for tourism product 
standards in order to address dated legislation and to introduce new technology in the field. This has 
resulted in a tender for new service providers and a significant research project to identify solutions to 
the legislative problem. 
• Identified four applied research projects at PhD level and gained funding approval over two years. 
 
2009 –2012, Head, Visitor and Trade Engagement Division 
Responsibilities encompassed two primary activities: 
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• Visitor Engagement entails the operation of 57 tourist information offices (TIO).  
• Trade Engagement has two elements: 
a. The organisation of over 1200 familiarisation trips to Ireland for journalists and tourism 
operators from key overseas markets. The objective is to gain media coverage at a value that 
is a multiple of what the equivalent coverage would cost to buy.  
b. Organising promotional representation for Irish trade and consumers at over 50 events 
annually. 
Achievements, in collaboration with a wide range of stakeholders and colleagues, were: 
• Refocused Tourist Information Office (TIO) network on information provision and away from retail 
sales through a change programme which introduced the following. 
a) An event ticketing system for the TIO’s  
b) A call management system for the TIO’s 
c) The provision of information touch screens and the development of a new concept ‘totem’ tourist 
information kiosk to capitalise on new technology. 
d) A new suite of visitor centric maps (over 1.5 million copies p.a.) 
e) A new suite of pocket guidebooks (over 400,000 copies p.a.) 
All these initiatives were informed, and measured, by annual research on visitor feedback. 
• Contributed to the design and provision of the Dublin Castle press centre for 2 state visits (Queen 
Elizabeth and President Obama) in 2011. 
• Created a three-year inter-agency agreement with Ordnance Survey Ireland to capitalise on their 
cartography capacity and our tourist information. 
• Played a key role in the staffing element of the integration of Dublin Tourism into FI in January 2012. 
 
2003 –2009, Head, Education and Skills Development Division 
Key roles included: 
• The operation of a range of regional vocational training facilities in 70 locations designed to address 
skill deficits In the Irish tourism industry. This entailed three elements: 1) programme design and 
accreditation, 2) student recruitment, retention, and placement, 3) sourcing of suitable venues and 
negotiation with owners.  
• Working with ten Institutes of Technology to provide a suite of tourism skills programmes at FETAC 
level 5 and 6 to over 2,000 students recruited and funded by FI. Latterly, changes in government 
resource levels in 2007 led to a change of policy, and the successful renegotiation of that relationship. 
 
Achievements include: 
• Responsible for developing education policies resulting in programmes delivered through ten Institutes 
of Technology (2,500 students p.a.), 4 FI Training Centres in Cork, Limerick, Waterford, and Dublin, 
(1,200 students p.a.), and other temporary centres (2,000 students p.a.) 
• Creating and maintaining a highly flexible model of training delivery which brought training to the 
trainee rather than the opposite. This resulted in greater uptake, improved retention rates, and increased 
employment, especially for women returning to work. 
• Fostering a strong relationship with the third level education sector (includes Institutes, HETAC, 
FETAC, HEA, FÁS, IOTI, Dept of Education, CEDEFOP, Leonardo) to achieve policy objectives in 
a challenging environment of reducing resources and increasing demand. 
• Making fundamental changes to the education budget and the funding distribution model. 
• Successfully developed strong, productive relationships with the French Culinary Institute in New 
York, l’Ecole Grégoire Ferrandi in Paris, and the Banfi Foundation in Tuscany in order to provide 
benchmarked lecturer and course development. 
• Negotiating a framework through which students could access FI programmes in the education system 
directly (CAO/CAS), rather than through FI itself.  
• Chairman of the Human Resources Development Strategy review group in 2009. The objective was to 
examine the type of HRD development model that might be more appropriate to an industry facing 
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recession. This group was comprised of representatives from Fáilte Ireland, DAST, IHF, RAI, VFI, 
SIPTU, and the education sector. 
• Leading the hospitality procedures review and providing household staff training and development in 
Áras an Uachtaráin at the request of the OPW in 2007/2008. 
• Business Continuity planning and implementation project team member 2006 to 2011. 
• Played a key role in the integration of the staff of seven organisations (Bord Fáilte, CERT, and five 
Regional Tourism Organisations) into one (FI) over 3 years. 
• Responsible for the successful migration of all FI and CERT legacy awards to FETAC's Common 
Awards system. 
• Initiated, developed, and published a series of 4 CD-ROMs, in 14 languages, to assist skills training of 
staff in the Irish hospitality industry in 2005. 
 
2000 –2003, Head, Industry Training and Development Division,  
CERT (Council for Education and Recruitment in Tourism), Dublin.  
Key roles included 
• Improving standards in the Irish tourism industry through the provision of a regional and specialist 
training and advisory service. This required a change management programme to redirect the focus of 
the division towards commercialisation and revenue growth. 
• Implementing Government policy with regard to commercialisation and the need to increase revenue 
from services, which heretofore operated on a fully subsidised basis. 
Achievements centre on managing and strengthening CERT's relationship with the tourism and hospitality 
industry, primarily through industry stakeholders, the Department, and the International Fund for Ireland. 
 
1996 –2000, Head of Academic Operations,  
Shannon College of Hotel Management, Shannon Airport Shannon, Co Clare. 
Member of senior management group. Primarily academic and operations management. In addition, 
international placement of fifty students with hotel organisations in six countries. Also lecturing in food 
and beverage cost control, in hotel administration, and vocational and craft training. 
 
1989 –1996, Head, Industry Training and Development Division,  
CERT (Council for Education and Recruitment in Tourism), Dublin.  
Oct. 1989 - Oct. 1996 Various positions (see below) CERT, Amiens St., Dublin 1.  
Training Advisor   (College Services Section). 
Training Advisor   (Temporary Hotel Schools). 
Responsibilities 
• The quality operation of three temporary (October to Easter each year), residential (five day) hotel 
schools, in 3 different locations, in order to provide craft education and training at national certification 
level. This includes the assessment of tenders and potential sites, the recruitment of thirty lecturers and 
twelve support personnel, the development of policy and procedures for all operations, and the creation 
of teaching timetables. 
• Liaison with two third level colleges, to ensure the satisfactory delivery of craft training, advanced craft, 
supervisory and adult education courses at national certification level to approximately 600 students. 
• The placement and monitoring in industry of 300 to 400 craft students on paid work experience for 
periods of up to six months, with the co-operation of employers, their line supervisors, and college 
tutors. 
• Act as a liaison officer between the tourism industry and CERT in a defined geographical area, with 
due regard for political, economic, and other sensitivities. 
• Act as lecturer/mentor for the Trainee Management Development programme, a three-year, distance 
education package covering 60 students in my region.  
 
1988 - 1989  Restaurant Manager. The Alphorn Restaurant, Pittsburgh, PA, USA. 
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   Prestigious, fine dining Swiss restaurant for 60. (Sales $1 m. p.a.) 
 
1984 - 1988  Various positions (see below) Campbell Catering Group, Swords, Co. Dublin. 
Jan. 1987 - Sept. 1987  Contract Manager, Dublin Institute of Technology, Dublin.  
    Opened and operated a new facility catering for a daily population of 
    8,000 students, staff, and visitors.  
July 1986 - Jan. 1987  Deputising Manager, University of Limerick, Co. Limerick.  
    Catering for 3,800 students, staff, and visitors in seven outlets. 
March 1986 - July 1986  Onboard Services Manager, B and I Ferry Co. Dublin, Ireland.  
    Responsibility for all on-board services including accommodation, 
    catering, and retail duty-free.  
March 1984 -July 1986  Offshore Supervisor, Marathon Oil Company, Cork, Ireland.  
    Full hotel service supplied on two gas platforms offshore Ireland.  
 
June 1981 - Mar. 1984 Manager/Director  Bar / Restaurant, Kinsale, Co. Cork. 
Sept. 1980 - Mar. 1981 Night Manager.   Berkeley Court Hotel, Dublin 4.  
Sept. 1979 - May 1980 Assistant Manager.  Richmond Arms Hotel, England. 
Aug. 1978 - Aug. 1979 Mess Manager.   U. N. Emergency Force, Egypt. 
Apr. 1978 - Aug. 1978 Cashier/receptionist.  Dukes Hotel, London SW1. 
June 1977 - Feb. 1978 Junior Assistant Manager. Ashford Castle, Cong, Co. Mayo. 
 
Academic Achievements 
2010  University of Adelaide, Australia  Le Cordon Bleu Master of Arts  
       (Gastronomy) 
June 2001  Hotel General Manager’s Programme Cornell University 
1996 – 1998 Diploma in Wine and Spirits  Institute of Wine and Spirits  
1994  Oxford Brookes University, England Master of Science (Hotel & Catering 
       Management) 
1977  Dublin Institute of Technology  National Diploma (Hotel Management) 
 
Advocacy activities 
2019 Guest Lecturer on the MA Gastronomy programme, TU Dublin, Cathal Brugha Street  
 February 21st, 2nd International Gastronomy Tourism Conference at the 14th International Tourism 
Fair in Navarre, Spain.  
 19th March, Tay Cities Regional Tourism Conference, Dundee Rep Theatre. “Ireland, A 
perspective on Food Tourism”  
 November 2nd, World Food Travel Association FoodTreX London. Speaker 
2018 Guest Lecturer on the MA Gastronomy programme, DIT, Cathal Brugha Street 
Member of the Communications Committee (Jan-Dec) and the Nominations Committee (May-
Dec) of the Joint Governing Bodies Strategy Steering Group to oversee the selection of a President 
of TU Dublin. 
Appointed External Examiner for the Advanced Diploma in Hospitality Management at the 
Seychelles Tourism Academy by the Academic Standing Committee of National University of 
Ireland Galway (to August 2022). 
 27th September, Paper delivered at the International Gastronomy Workshop “Food tourism: A  
piece of cake” in Ramada Plaza Thraki Hotel and Spa, Alexandropoulos, Thrace, Greece. 
“Definition and history of Gastronomy tourism in Europe and other continents” 
2017 7th November, paper delivered at the World Food Travel Association session, World Travel 
Market, ExCel convention centre, London. “Getting Food Tourism Right”.  
17th – 19th November, Paper delivered at the Food and Society Conference, Kuala Lumpur, 




2016 Member of the Joint Governing Bodies Strategy Steering Group, representing D.I.T. on the 
journey to create a new Technological University in Dublin from a merger of DIT, IOT Tallaght 
and IOT Blanchardstown. (to Dec 2018, TU Dublin established Jan 2019)  
Appointed to SOLAS Hospitality Skills Oversight Group (to October 2017) 
External Examiner for Master’s Thesis, Tralee Institute of Technology 
 Nov 1st: touRRroir: A www.goodfoodireland.ie/ forum on food tourism and culture. Croke Park, 
Dublin. Panel member. 
August, Bord Bia TASTE Council Food Summer School, Co Wicklow. Panel member. 
June 2nd, Restaurant Association of Ireland Symposium, Shelbourne Hotel, Dublin. Symposium 
theme: ‘Nurturing Talent, Exploring Trends’. Paper delivered: Culinary Apprenticeships 
April 27th – 29th, 2nd UNWTO World Forum on Gastronomy Tourism, Lima, Peru. Member of 
“Training and Skills in Gastronomy Tourism” Panel, and workshop leader. 
2015 Member of the Expert Group on Future Skills Needs steering group for the Assessment of Future 
Skills Requirements in the Hospitality sector in Ireland, 2015-2020. Report published November 
2015 
Nominated by City of Dublin Education and Training Board to the Governing Body of the Dublin 
Institute of Technology (to Dec 2018).  
Chair, QQI Standards Review Group: Tour Guide Awards (to July 2016) 
 December 11th, Bergamo University Congress on Food Tourism. Title of Presentation: Ireland: A 
Perspective on Food Tourism. 
September 10th, 25th Economic Forum, Krynica, Poland. Guest speaker on Food Tourism at the 
session “Creative Cities and Regions – How Will Creative Industries Affect Tourism?” 
August 24th, Bord Bia TASTE Council Food Summer School, Co Wicklow. Keynote speaker, Our 
Future is Food: the food tourist and the artisan 
One of three national Judges for the European Commission EDEN (European Destinations of 
Excellence) Award, Tourism and Local Gastronomy category. The winner was The Burren Food 
Trail. 
June 24th, Korea-OECD Conference, "Hansik (Korean cuisine) Promoting Food, Culture and 
Tourism" during EXPO Milan 2015. Guest speaker  
May 22nd, 11th Conference of the Association of Franco-Irish Studies, University of La Rochelle, 
France. “Travel in France and Ireland: Tourism, Sport and Culture”. Gastronomy in Tourism is 
important, but perhaps not in the way that we thought. 
March 24th, Restaurant Association of Ireland Symposium at the Aviva Stadium, Dublin. Guest 
speaker on hospitality and tourism. 
2014 Founding member of Culinary Apprenticeship Consortium (to October 2017) 
 External Examiner to Tralee Institute of Technology for Tourism Programmatic Review 
2012  Member of the NSAI committee to develop a new Irish Standard, “Universal Design for Customer 
Engagement in Tourism services”.  
 May 29th, Paper delivered at the Dublin Gastronomy Symposium, D.I.T. Gastronomic tourism as 
an economic driver in Ireland, promoted and practiced by government, business, and civil society. 
2011 August, Bord Bia TASTE Council Food Summer School, Co Wicklow. "The Future is Food: The 
Artisan and Brand Ireland”: Panel member.  
2010  September 18th to 23rd, Culinary Tourism Thought Leadership World Summit, Nova Scotia, 
Canada. Guest speaker: Enriching the culinary traveller value proposition.  
2009 Appointed by Minister of Education as Council member of the Further Education and Training 
Awards Council. Subsequently assigned to the Audit Committee and appointed Chair of the 
Policies Committee of the Council. FETAC amalgamated into QQI in 2012. 
 
Publications 
2019 (a) “Gastro Tourism” 
 In: Lucey, B., Maher, E. & O'Brien, E. (eds) Recalling the Celtic Tiger. Oxford: Peter Lang 
2019 (b) “Historical Evolution of Gastronomic Tourism” (Chapter 2) 
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In: Dixit, S. K. (ed.) The Routledge Handbook of Gastronomic Tourism. London: Routledge. 
2019 (c) “Building a tourism destination using gastronomy through creative collaboration” (Chapter 5) 
In: Dixit, S. K. (ed.) The Routledge Handbook of Gastronomic Tourism. London: Routledge. 
2019 (d) “Where Food, Tourism and State Agencies Meet: An Auto Ethnographic Perspective from 
Ireland” (Section 3, Chapter 6) In: Olmedo & Kay (eds) Proceedings of the 2017 Food & Society 
Conference in Kuala Lumpur: Taste, Culture, Education. The National University of Malaysia, 
Kuala Lumpur, Malaysia: UKM Press (the National University of Malaysia’s Press). 
2017(a) Case Study: Gastronomy & Tourism in Ireland, in Chapter 2 - Product development and 
experiences in gastronomy tourism. UNWTO Global Report in Gastronomy Tourism. Spain: 
UNWTO. 
2017 (b) “Food (in) Tourism is important, or is it?” In: Healey, F. & Bastiat, B. (eds.) Voyages between 
France and Ireland: Tourism, Sport and Culture. Oxford: Peter Lang. 
2017 (c) “Irlanda: una Panoramica sul Turismo Enogastronomico” (“Ireland: A Perspective on Food 
Tourism”). In: Garibaldi, R. (ed.) In viaggio per cibo e vino Esperienze creative a confronto 
(Travelling for food and wine. Creative experiences in comparison). Volume II Italy: University 
of Bergamo. Rome, Italy: Aracne Editrice 
2016 “Does regionality matter? The experience in Ireland”. In: Hall, C. M. & Gössling, S. (eds.) Food 
Tourism and Regional Development. London: Routledge. 
2015 "Future Consumption: Gastronomy and Public Policy." In: Yeoman, I., McMahon-Beattie, U., 
Fields, K., Albrecht, J. & Meethan, K. (eds.) The Future of Food Tourism: Foodies, Experiences, 
Exclusivity, Visions and Political Capital. UK: Channel View Publications.  
2014(a) “Transforming Ireland through gastronomic nationalism promoted and practiced by government, 
business, and civil society.” In: Mac Con Iomaire, M. & Maher, E. (eds.) 'Tickling the Palate': 
Gastronomy in Irish Literature and Culture. Bern; New York: Peter Lang. 
2014(b) Mossberg, L., Mulcahy, J., Shah, N. M. & Svensson, I. 2014. "Best Practices in destination Food 
Tourism Branding." In: Bussell, J., Campbell, C., McAree, K. & Lange-Faria, W. (eds.) Have Fork 
Will Travel: A Practical Handbook for Food & Drink Tourism Professionals. Portland, Oregon, 
USA: World Food Travel Association. 
2010 Making the Case for a Viable, Sustainable Gastronomic Tourism Industry in Ireland. Le Cordon 
Bleu Master of Arts (Gastronomy). Dissertation, University of Adelaide. 
1999 Vocational work experience in the hospitality industry: characteristics and strategies. Education 
+ Training, Vol. 41:4 pp. 164 - 174. 
1998 Vocational work experience in the hospitality industry: characteristics and strategies Journal of 
European Industrial Training, 22, 128-137. 
1994 'A study of the facilitation of effective, craft related work experience in the Irish Hotel, Catering 
and Tourism Industry', research dissertation for Master of Science, Oxford Brookes University 
(UK) 




Appendix 2: Ministers of Tourism and name of the Department at the time, in 
chronological order, 1980 - 2020 
 





Minister for Media, Tourism, Arts, Culture, Sport and the 
Gaeltacht (Department of the Taoiseach, 2020) 
Shane Ross 2016-2020 Transport, Tourism and Sport  
(Houses of the Oireachtais, 2020) 
Paschal 
Donohoe 
2014-2016 Transport, Tourism and Sport  
(Houses of the Oireachtais, 2020) 
 1 April 2011 Transfer of Tourism and Sport to the Department of 
Transport (Office of the Attorney General, 2011) 
Leo 
Varadkar 
2011-2014 Transport, Tourism and Sport  
(Houses of the Oireachtais, 2020) 
Mary 
Hanafin 
2010 - 2011 Tourism, Culture and Sport  
(Houses of the Oireachtais, 2020) 
 2 May 2010 Renamed as the Department of Tourism, Culture and 
Sport (Office of the Attorney General, 2010) 
Martin 
Cullen 
2008-2010 Arts, Sports and Tourism  
(Houses of the Oireachtais, 2020) 
Seamus 
Brennan 
2007-2008 Arts, Sports and Tourism  
(Houses of the Oireachtais, 2020) 
John 
O’Donoghue 
2002-2207 Arts, Sport and Tourism  
(Houses of the Oireachtais, 2020) 
 19 June 2002 Renamed as the Department of Arts, Sport and Tourism 
(Office of the Attorney General, 2002) 
James 
McDaid 
1997-2002 Tourism, Sport and Recreation  
(Houses of the Oireachtais, 2020) 
 12 July 1997 Renamed as the Department of Tourism, Sport and 
Recreation (Office of the Attorney General, 1997) 
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Name Date Name of Department at the time 
Enda Kenny 1994-1997 Tourism and Trade (Houses of the Oireachtais, 2020) 
Charlie 
McCreevy 
1993-1994 Tourism and Trade  
(Houses of the Oireachtais, 2020) 
 20 January 
1993 
Department of Energy renamed as the Department of 
Tourism and Trade  
(Office of the Attorney General, 1993b) 
Transfer of Tourism from the Department of Tourism, 
Transport and Communications  
(Office of the Attorney General, 1993a) 
Charlie 
McCreevy 
1993 Tourism, Transport and Communications  




1992-1993 Tourism, Transport and Communications 
 (Houses of the Oireachtais, 2020) 
Seamus 
Brennan 
1991-1992 Tourism, Transport and Communications  
(Houses of the Oireachtais, 2020) 
 6 February 
1991 
Renamed as the Department of Tourism, Transport and 
Communications (Office of the Attorney General, 1991) 
Seamus 
Brennan 
1989-1991 Tourism and Transport  
(Houses of the Oireachtais, 2020) 
John P 
Wilson 
1987-1989 Tourism and Transport  
(Houses of the Oireachtais, 2020) 





Transfer of Tourism from the Department of Marine to 
the Department of Transport  
(Office of the Attorney General, 1987b) 
Renamed as the Department of the Marine  
(Office of the Attorney General, 1987a) 
Liam 
Kavanagh 
1986-1987 Tourism, Fisheries and Forestry  
(Houses of the Oireachtais, 2020) 
 18 February 
1986 
Transfer of Tourism from the Department of Industry, 
Trade, Commerce and Tourism to the Department of 
Fisheries and Forestry  
(Office of the Attorney General, 1986) 
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Name Date Name of Department at the time 
John Bruton 1983-1986 Industry, Trade, Commerce and Tourism  
(Houses of the Oireachtais, 2020) 
 17 December 
1983 
Renamed the Department of Industry, Trade, Commerce 
and Tourism  
(Office of the Attorney General, 1983) 
John Bruton 1983 Trade, Commerce and Tourism  
(Houses of the Oireachtais, 2020) 
Desmond J 
O’Malley 
1982 Trade, Commerce and Tourism  
(Houses of the Oireachtais, 2020) 
 21 August 
1981 
Renamed as the Department of Trade, Commerce and 
Tourism (Office of the Attorney General, 1981) 
Desmond J 
O’Malley 
1980-1981 Industry, Commerce and Tourism  
(Houses of the Oireachtais, 2020) 
 24 January 
1980 
Transfer of Tourism from the Department of Tourism 
and Transport to the Department of Industry, Commerce 






Tourism and Transport  
(Houses of the Oireachtais, 2020) 
Pádraig 
Faulkner 
1977-1979 Tourism and Transport  
(Houses of the Oireachtais, 2020) 
 23 September 
1977 
Renamed as the Department of Tourism and Transport 
(Office of the Attorney General, 1977) 
 31 October 
1961 
Responsibility for Tourism given to Department of 
Transport and Power  




An Bord Fáilte established, responsible to, and funded 
by, the Department of Industry and Commerce 
 
